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THE COMPLETE

ART 0F COOKERY.

DIRECTIONS HOW TO MARKET.
BUTCHERS MEAT.

Lamb.

In a fore guarter of lamb, mind the
neck vein ; if it be of an azure blue, it 11
new and good ; but if green or yellow i
18 near tainting, if not tainted already.
In the bind quarter, smell under tho
knuckle, and try it; if you meet with
a faint scent, and the knuckle be limber,
it is stale. For a lamb’s head, mind the
eyes ; 1f sunk or wrinkled, it is stale ;

if plump and lively, it is mnew and
sweet. Lamb comesin April, and holds
good until the end of August.
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Veal.

If the hloody vein in tlie shoulder iooks
blue, or of a bright red, it is new killed
but if black, green, or yellow, it is flabby,
and stale; if wrapped in wet cloths,
smell whether it is musty or not. For
the loin first taints under the kidney, and
the fiesh, if long killed, will be soft and
slimy.

The breast and neck taints first at the
upper end, and you will perceive a dusky,
yellow, or green appearance; and the
sweetbread on the breast will be clammy,
otherwise 1t is fresh and good. The leg
18 known to be new, by the stiffness of
the joint ; if hmber, and the flesh seems
clammy, and has green or yellow specks,
it is stale. The head is known as the
lamb’s. The flesh of a bull calf is more
red and firm than that of a cow calf, and
the fat more hard and curled.

Mutton.

if it be yonng, the flesh will pinch
tender ; if ull it will wrinkle and re-
main so ; if young, the fat will easily part
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from the lean; if old, it will stick by
skins and strings; if ram mutton, the
fat fecls spongy, the flesh close-grained
faund tough, not rising again when dented ;
if ewe mutton, the flesh is paler than
fwether mutton, a closer grain, and easily
parted. If there be a root, the flesh will
be pale, and the fat a faint white, inclin-
ing to yellow, and the flesh will be loose
at the bone. If you squeeze it hard,
gEome drops of water will stand up like
PBwveat.  As to the newness and staleness,
the same is to be observed as in lamb.

/ }’f?{:ﬁ / .

If it be vight ox beef, it will have an
open grain ; if young, a tender and oily
3MNoothness ; jf rough or spongy, it is old,
P inclined to e 80, except the neck,
risket, and such parts as are very fibrous,
which, in young meat, will be more rough
than in other parts. A carpation, plea-
ant colour, betokens good spending meat,
the suct, a curious white ; yellow is not
good,

A Cow beof js Jees bound, and closer
ained (han ox, the fat whiter, but the
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lean somewhat paler; if young, the dent
made with the finger will rise again in a
little time,

Bull beef is closer grained, deep, dusky
red, tough in pinching, the fat skinny,
hard, and a rammish rank smell : and for
newness, and staleness, this bought fresh
has but few signs; the most material 18
its clamminess, and the rest your smell
will inform you. If it be bruised, these
will look more dusky, or blacker than
the rest.

Pork.

If young, the lean will break in pinch-
ing between the fingers; and if you nip
the skin with your pails, it will make a
dent : also, if the fat be soft and pulpy,
like lard : if the Iean be tough, and the
fat flabby and spongy, feeling rough, it 18
old : especially if the rind be stubborn,
and canuot nip it with your nails.

If a boar, though young, or a hog
gelded at full growth, the flesh will be
hard, tough, red, and rammish of smell ;
the fat skinny and hard; the skin thick
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and rough, and pinched up, will imme-
diately fall again.

As for old and new killed, try the legs,
hands, and springs, by putting the finger
under the bone that comes out; if it be
inted, you will there find it by smell-
ing the finger; besides, the skin will be
sweat and clammy when stale, but smooth
and cool when new,

If you find little kernels in the fat of
the pork, like hail-shot, it is measly, and
dangerous to be eaten, DPork comes in

the middle of August, and holds good till
Lady-day.

HOW TO CHOOSE POULTRY.

To know of @ capon 1s a true one,
young or old, new or a stale.

If it be young, his spurs are short,
Jand his legs smooth: if a true capon, a
fat vein on the side of his breast, the
Jcomb pale) and a thick tail and rump ;
}f new, he will have 2 hard close vent ;
if stale, a loose open vent.
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A cock or ken turkey, turkey poults, Ce.

If the cock be young, his legs will be |

black and smooth, and his spurs short ;
if stale, his eyes will be sunk in his head,
and fect dry ; if new, the eyes lively, and

foet limber. Observe the like by the|

hens ; and, moreover, if she be with egg,
she will have a soft open vent; if not, a
hard close vent. Turkey poults are known
by the same, their age cannot deccive you.

A cock, hen, de.

If young, his spurs are short and
dubbed : but take particular notice that
they are not pared or seraped : if old, he
will bave an open vent; butif new, a

close hard vent. And so of a lLen for

newness or staleness ; if old, her legs and
comb are rough ; if young, smooth.

A tame, and wild, goose.

If the Lill be ycllow, and she hias but a
few hairs. she is young: but if full of

hairs and the bill and foot red, she 18
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‘J old; if new, limber-footed, if stale, dry
footed. Andsoof 2 wild goose.

Wild and tame ducks.

The duck, when fat, is hard and thick
on the belly ; if not, thin and lean: if
new, limber-footed, if stale, dry footed.
A true wild duck has a red foot, smaller
than the tame one.

Pleasant, cock and hen.

The cock, when young, has dubbed
Spurs : when old, sharp small spurs: if
new, a fat vent : if stale, an open flabbly
qome. The hen, if young, has smooth
legs, and her flesh of a curious grain : if
A With ear. shie will have a soft open vent :
[{320t a close one. For newness or stale-
ness, as the cock,

Partridge, cocl: and hen.

The bill white, and the legs blae, show

f28e: for if young, the bill is black, and

the legs yellow : if new, a fat vent: if
C
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stale, a green and open one. If fall
crops, and they have fed on green wheat,
they may taint there: for this, smell the
mouth. |

e ———

HOW TO CHOOSE FISH.

To choose salmon, pike, carp, tench, de.

All these are known to be nmew or’
stale by the colour of the gills, their:
easiness or hardness to open, the hanging;
or keeping up of the fins, the standing
out or sinking of the eyes, and by smell--
ing the gills.

Turbot.

ITe is chosen by his thickness and’
plumpness, and if his belly be of cream
colour, he must spend well : and if thin,
and. his belly of a bluish white, he will
eat very loose.

Soles.
These are chogen by their thickness
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and stiffness. When their bellies are of
@ cream colour, they spend firmner,

Stu rgeon.

If it cut without crumbling, and the
veins and gristles give a true blue where

they appear, and the flesh a perfect white,
then conclude it to be good,

Lresh herrings and mackherel,

If their gills are of a lively shinin
redness, their eyes stand full, and the
fish is stiff, then they are mew: but if
dusky and faded, or sinking or wrinkled,
and tails limber, they are stale.

r 9 obsters.

Choose by their weight ; the beaviest
are best, if no water be in them; if new,
the tail will pull smart like 2 spring—if
full, the middle of the tail will be full of
hard, or red skinued meat. A cock-
lobster is known by the narrow back
parte of the tail, and the two uppermost,
fins within the tail are stiff and hard ;
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but the hen is soft, and the back of her
tail broader.

Prowns, shrimps, and cray-fish.

The first, if stale, will be limber and
cast a kind of slimy smell, their colour
fading, and when slimy, the Tatter will be
llmbct in the claws and joints, their red
colour blackish and dusk, and will have
an ill smell under their jﬁhruats; other-
wise all of them are good.

Plaice and flounders.

If they are stiff, and their eyes be not
sunk or look dull, they are new ; the con-
trary when stale.  The best sort of plaice
looks blue on the belly. !

Preckled salmon.

If the flesh feels oily, and the scales are
stiff’ and shining, and it comes in flake,
and parts without crumbling, then it 18
new and good, and not otherwise.



ART OF COOKERY. 37

Pickled and red herrings.

I'or the first, open the back to the
bone, and if the flesh be white, flaky, and
oily, and the bones white, or a bright red,
they are good. If the latter carry a good
gloss, part well from the bone, and smell
well, then conclude them to be good,

——

DIRECTIONS FOR CARVING.

he carving knife for a lady should Le
light, of a middling size, and with a very
fine edge. Strength 1s not so much
‘required as address, in the manner of
using it ; and in order to facilitate this,
the cook should give orders to the butcher
to divide the joints of the Lones of all
carcase joints of mmtton, lamb, and veal,
such as the neck, breast, and loin ; which
may then be easily cut into thin slices
attached to the adjoining bones. If the
whole of the meat belonging to each bone
should be too thick, a small slice may be
taken off between every two bones,
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The fleshy joints (as fillet of veal, leg
or saddle of mutton, and beef) are to be
belped in thin slices. neatly cut and
smooth ; observing to let the knife pass
down to the bone in the beef and mutton .
joints.

The dish should not be too far off the
the carver; as it gives an awkward ap-
pearance, and makes the task more diffi-
cult. Attention should be paid to belp
every one to a part of such as 1s con-
sidered best. '

In helping fish, take care not to break
the flakes ; which in cod and every fresh
salmon are large, and contribute much to
the beauty of its appearance. A fish-
knife, not being sharp, divides it best on
this account. Help a part of the roe,
milt or liver, to each person. The heads
of carp, part of those of cod and salmon,
sounds of cod, and fins of turbot, are
likewise estcemed niceties, and are to be
attended to accordingly.

In cutting up any wild fowl, duck,
goose, or turkey, for a large party, if you
cut the slices down from pinion to pinion,
without making wings, there will be
more prime pieces.
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Cod's Head.—Fish in general requires
very little carving, the flesh parts being
principally esteemed. A cod’s head and
shoulders, in scason, properly cooked,
18 a genteel and handsome dish. It
should be served with a fish trowel, and
the parts about the back bome or the
shoulders are the most firm and the best.
Take off a picce quite down to the bone,
in the direction /, ¢. [, g, putiing in the
spoon at 4, ¢, and with each slice give a
piece of the sound, which is underneath
the back bone, inside the fish, the meat
of which is thin, and the flesh darker
coloured than the fish itself. About the
head are many delicate parts, and a deal
of the jelly kind; of which, and the
tongue, and the palate, some persons are
particularly fond,
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Sirloin of Beef may be begun either -
at the end, or by cutting it in the middle.
It is usunal to inquire whether the outside,
is preferred. For the outside, the slice
should be cut down to the bone; and the
same with every following helping. Slice
the inside likewise, and give to each piece
some of the soft fat.

The inside done as follows eats excel-
lently. Have ready some shalot vinegar,
boiling hot; mince the meat large, and
a r:rnnd deal of the fat; sprinkle it with
salt and pour the shalot vinegar and the
gravy on it. Help with a spoon, as
qumk as possible, on hot plates.

Edge Bone of Beef-—Cut off a slice an
inch thick all the way from d to ¢, and
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then help. The soft fat which resembles
marrow, lies at the back of the bone
below 7'; the firm fat at ¢, must be cut
1u horizontal slices. As tastes differ, 1t
18 proper to ask what is preferred. The
skewer that keeps the meat properly
together when boiling is at .

Leornd or Buttoch: of Leef is cut in the
same way as a hllet of veal, in the next
article. It should he kept even all over.,
When helping the fat, observe not to
hack it, but cut it smooth, A deep slice
should be cut off the beef before you
begin to help, as directed above, for the
edge-bone.

.r".fr_;

Calf’s Head has a deal of meat upon
16, 1f properly managed. Cut slices from
dto e, letting the knifc go close to the
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bone. In the fleshy part, at the neck
end d, there lies the throat sweet-bread,
which you may cut in slices from 7 to g.
Many are fond of the eye; which you
must cut out with the point of the knife,
and divide in two. If the jaw bone be
taken off, there will be seen some fine
lean. The carver should be acquainted
with all things that are thought so, that
he may equally distribute them.

Fillet of Veal.—In an ox, this part is a
round of beef. Ask whether the brown
outside be liked, otherwise help the pext
slice. The bone is taken out, and the
meat tied close, before dressing, which
makes the fillet very close. It should be
cut thin, and very smooth. A stuffing is
put into the flap, which covers it ; you
must cut deep into this, and help a thin
slice, as likewise of fat. From careless-
ness in not covering the latter with paper,
it is sometimes dried up, to the great dis-
appointment of the carver.

Breast of Veal.—One part (which 1S
ealled the brisket) is thickest, and has
aristles ; put your knife about four inches
from the edge of this, and cut through it,
which will separate the ribs from the
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brisket. Ask what is chosen, and help
accordingly.

——g
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Showlder of Mutton.—This is an excel-
lent joint, and may be preferred to the
leg ; it being very full of gravy, if pro-
perly roasted.—When it is first cut, it
should be in the hollow part of it, in the
direction of &, ¢, and the knife should be
passed deep to the bone. The prime part
of the fat lies at the outer edge, and
should be cut in thin slices in the direction
hy 9. 1If there are many at table, and the
hollow part cut in the line d, ¢, is eaten,
some very delicate slices may be cut in
the direction £, 4.
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Goose.—Cut off the apron in the line
d, h, ¢, and pour into the body a glass of
port wine, and a large teaspoouful of
mustard, first mixed at the sideboard.
Turn the neck of the goose towards you,
and cut the whole breast in long slices
from one wing to another; bu‘ only
remove them as you help each person,
unless the company is so large as 1o
require the legs likewise. This way
gives more prime bits than by making
wings. Take off the leg by putting the
fork into the small end of the bone, press-
ing it to the body, and having passed
the knife at it, turn the leg back, and, if
a voung bird, it will easily separate. To
take off the wing, put your fork into the
small end of the pinion, and press it
close to the body ; then put in the knife
at ¢, and divide the joint, taking it down
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in the direction £, Nothing but practice
will enable people to hit the joint exactly
on the first trial. When the leg and
wing of one side are doune, go on to the
other; but it is not often necessary to
cut up the whole goose, unless the com-
pany be very large. There are two side-
bones ; but the best picces are the breast,
and the thighs, after being divided from
the drumsticks,
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Hare.—The best way of cutting up a
hare is to put the knife under the shoulder
at ¢, and so cut all the way down to the
rump, on one side of the back-bone, in the
line 4, e. Do the same on the other side,
8o that the whole hare will be divided
into three parts.  C'at the back 1nto four,
which, with the legs, 1s the part most
estecemed. The shoulder must be ent off
in a circular line, as /, @ ; lay the picces
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neatly on a dish as you cut them ; and
then help the company, giving some gravy
and pudding to every person.

This way can only be practised when
the hare is young ; if old, do not divide
it down, which will require a strong arm,
and put the knife between the leg and
back, and give it a little turn inwards at
the joint ;. which you must endeavour to
hit, and not to break by force. When
both legs are taken off, there is a fine
collop on each side of the back ; then
divide the back into as many pieces as
you please, and take off the shoulders,
which are by many preferred, and are
calied the sportsman’s pieces. When "
every one is helped, cut off the head,
put your knife between the upper and
lower jaw, and divide them, which will
enable you to lay the upper flat on your
plate ; then put the point of the kmnife
into the centre, and cut the head into two.
The cars and brains may be helped then
to those who like them.

Cuarve Rabbits as directed the latter
way for hares; cutting the back info two
picces which, with the Jegs, are the parts
prime.
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Leg of Mution.—A leg of wether mut-
ton (which is the best flavoured), may be
known by a round lump of fat at the
edge of the broadest part.  The best part 1s
1n the mid way, at e. Begin to help there,
by cutting thin deep slices to /. If the
outside is not fat enough, help some from
the broad end in the direction of ey 1.
This part is very juicy, but many prefer
the kouckle, which is tender, though dry.
There are some very fine slices at the
back of the leg, which must be cut length-
wize. To cut out the cramp-bone, take
hold of the shank witl your lelt hand,
and cut down the thigh-bone at 4. then
pass the knife under the cramp-bone, in

)

the direction of ¢, £,



48 THE COMPLETE

A Fowl.— A boiled fowl's legs are benf
inwards, and tucked into the belly; but
before it is served, the skewers are to be
removed. Lay the fowl on your plate,
and place the joints, as cut off, on the
dish. Take the wing off in the direction
of ¢ to d, in the annexed engraving, only
divide the joint with your knife; aud
then, with your fork, lift up the pinion,
and draw the wing towards the legs, and
the muscles will separate in a more com-
plete form than if cut. Slip the knife
between the head and the body, and cut
to the bone; then with the fork, turn the
leg back, and the joint will give way if
the bird is not old. When the four quar-
ters ave thus removed, take off the merry-
thought from /, and the neck bones, these
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last, by putting in the knife at f, and
pressing it under the long broad part of
the bone in the line £ ¢ ; then lift it up,
and break it off from the part that sticks
to the breast. The next thing is, to
divide the breast from the carcase, by
cutting through the tender ribs close to
the breast, quite down to the tail. Then
lay” the back upwards, put your knife
into the bone, half way from the neck to
the rump, and on raising the lower end,
it will separate readily, Turn the rump
from youn, and very neatly take off the
two sidesmen, and the whole will be done,
As each part is taken off, it should be
burned neatly on the dish; and care should
be taken that what is left goes properly
from the table. The breast and Wings
are looked upon as the best parts ; but
the legs are most Juicy in young fowls.
After all, more advantage will be gained
by observing those who carve well, and
by a little practice, than by any printed
lirections whatever.

Pheasant,—Thig bird, as above, is
trussed for t]e 3pit, with its head under
ne of its wings,

The skewers are taken out, and the
D
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bird served ; the following is the way to:
carve 1t :

Fix your fork in the centre of the:
breast ; slice it down the line ¢, d; take
off the wing on the side of the line d, g;
then cut off the wing on the same side,
in the line /, d. Separate the leg and the:
wing on the other side, and then cut off
the slices of breast you divided before.
Be careful how you take off the wings,
for if you cut too near the neck as at &,
you will hit the neck-bone, from which
the wing must be separated. Cut off
the merrythought in the line i, %, by
passing the knife under it towards the

neck. Cut the other parts as in a fowl
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The breast, wing, and merrythought are
most esteemed, but the leg has a high
flavour.

Partridges.—The partridge is here re-
presented as just taken from the spit :
but, before it is served up, the skewers
must be withdrawn. 1t is cut up in the
same manner as a fowl. The wings must
be taken off, at 4, 4. The prime parts
of a partridge are the wings, breast, and
merrythought, but the bird being small,
the two latter are not often divided, The
wing is considered as the best, and the
tip of it reckoned the most delicious
morsel of the whole.
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Pigeons,—Cut them in~ half, “either
from top to bottom or across. The lower
part is generally thought best ; but the
fairest way 1s to cut from the neck to d,
rather than from ¢ to 7, by d, which is
the most fashionable. The figure repre-
sents the back of the pigeon ; and the
direction of the knife is the line ¢, £, by 4,
if done the last way:.

Lore Quarter of L.amb.— Separate the




ART OF COOKERY, 23

shoulder from the scoven (which is the
breast and ribs), by passing the knife
under the direction of ¢, 7, ¢, in the above
figure ; keeping it towards you horizon-
tally, to prevent cutting the meat too
much off the bones.  [f grass lamb, the
shoulder being large, put into another
dish.  Squeeze the juice of a Seville
orange (or lemon) on the other part, and
sprinkle it with a little pepper and salt,
Then separate the gristly part of the
ribs in the line 7 %, and help either from
that, or from the ribs, as may be chosen.

Hauneh of Venison.—Cut down to the
bone in the line 4, ¢, £, to lot out the
gravy ; then turn the broad end of the
haunch toward you, turn in the knife at
¢, and cnt as deep as vou ean 1o the end
of the hanuch ¢ ; then Eelp in thin slices,
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observing to serve each person with some
fat. There is more fat (which is a fa-
vourite part) on the left side 7, g, than on
the other ; and those who help must take
care to vroportion it, as lhkewise the
gravy, according to the number of the
company.

Haunch of Mutton is the leg and parg
of the loin, cut so as to resemble a haunch
of venison, and is to be helped at table in
the same manner.

Saddle of Mutton.—Cutlong thin slices
from the tail to the end, beginning close
to the back bone. If a large joint, the
slice may be divided. Cut some fat from
the side.

HHam may be cut three ways: the
common method is to begin in the middle,
by long slices from d to ¢ from the centre,
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throngh the thick fat. This brings to
the prime at first; which is likewise
accomplished by cutting a small ronnd
hole on the top of the ham, as at /, and
with a large knife enlarging that by
cutting successive circles ; this preserves
the gravy, and keeps the meat moist.

The last and most saving way is, to
begin at the hock end (which many are
not fond of,) and proceed onwards.

Ifam that 1s used for pies, &c., shounld
be cut from the underside, first taking off
a thin slice.

dSucking Pig—~—The cook usually di-
vides the body Lefore it is sent to the
table, and garniches the dish with the jaws
and ears,

The first thing 1s to separate a shoulder
fror the carcase on one side, and then the
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leg, according to the direction given by
d, e, . The ribs are-then to be divided
into two helpings: and an ear or jaw
presented with them, and plenty of sauce.
The joints may be divided i1nto two each,
or pieces may be cut from them. The
ribs are reckoned the finest parts, but
some people prefec the neck end, between
the shoulders.

&




i_________i 1l m,

ST e _:_____________%_;E_g_sa_: ___
— - e T T ey

__




58 . THE COMPLETE

JOINTS OF THE RESPECTIVE ANIMALS. |

VENISON.
1. Haunch. 3. Shoulder,
2. Neck. 4. Breast.

VEAL.
1. Loin, or best end. 6. Neck, best end.
2. Loin, chump end. 7. Neck, scrag end.
3. Fillet. 8. Blade Bone.
4. Hind Xnuckle. 0. Breast, best end.
5. Fore Knuckle. 10. Breast, brisketend.
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Y.
10. Fore Rib : 5 Ribs.

. Thick Flank.
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BEEF.

HIND QUARTER. [ FORE QUARTER.
Sirloin. 11. Middle Rib : 4 Ribe,
Ruup. | 12. Chuck ; 3 Ribs,
Edire Bone. :1._'} Shoulder, . or Leg
Buttock. | of Mutton i‘:iu{;u.
}L_:"'ﬂl' HITH ;J[’k.. . ll H]".[.'l!U.'T.

Veiny Piece. | 15, Clod.
18, Neck, or Sticking-
Piece,
. Shin.

)

Thin Flank. :
Leg. 1
|

-
[}
8. Cheek.

| 1. The Spare-rib. ' 4. Fore Loin.
2. Hand, | 5. Hind Loin,
3. Belly or Spring. | 6. Leg.
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MUTTON.

1. Leg. | 6. Shoulder.

2. Loin, best end. | 7. Breast.

8. Loin, chump end. | A Chine is two N ecks.
4. Neck, best end. | A Saddie i1s two Loins:
5. Scrag end. ]
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OF ROASTING AND BOILING.

That professed cooks will find fault
with my touching upon a branch of
cookery which they never thought worth
notice, is what I expect. However, this
I know, is the most necessary part of 1t ;
and few servants know how to roast and
‘boil to perfection.

[ shall begin withi roast and Loiled of
all sorts; and the cook must order her
fire according to what she has to dress.
If anything little or thin, then a brisk
little fire, that it may be done quick and
nice ; if a very large joint, be sure a
good fire be laid to eake; let it he clear
at the bottom; and when the meat is
half done, move the dripping-pan and
spit a little from the fire, and stir up
brisk fire ; for, according to the goodness

of the fire, your meat will be done soon
or Jate,

]f {.’{jf:

Be sure to paper the top, and baste it
well while roasting, and throw a handful
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of salt on it. When you see the smoke
draw near to the fire, it is near enough ;
take off the paper, baste it well, and
dredge 1t with a little flour to make a
fine broth. Never salt roast meat before
you lay it to the fire, for it draws out
the gravy. If you would keep it a few
days before you dress it, dry it with a
cloth, and hang it where the air will
come to it; be sure there is no damp
place about it. When you take up your
meat, garnish the dish with venison.

Mutton and Lamb.

As to roasting of mutton, the loin,
haunch, and saddle must be done as the
beef above ; but all other sorts of mutton
and lamb must be roasted with a quick,
clear fire, and without paper; baste it
when you lay it down ; and just before:
you take it up, dredge it with a httle:
flour; but be sure not to use too much,,
for that takes away all the fine taste of
the meat. Some choose to skin a loin of!
mutton, and roast it brown without paper;:
but be sure always to take the skin off a:
breast of mutton.
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Veal.

As to veal, be careful to roast it of a
fine brown ; if a large joint, a good fire ;
if 2 small, a little brisk fire; if a fillet or
loin, be sure to paper the fat, that you
lose as little of that as possible ; lay it
some distance from the fire, till it is
soaked, then lay it near the fire. When
you lay it down, baste it well with good
butter; and when it is near enough,
baste it again, and dredge it with a little
flour. The breast you must roast with
the caul on till it is enough, and skewer
the sweetbread on the outside of the
breast. When it is nigh enough, take
off the caul, baste it, and dredge it with
a httle flour.

Pork.

Pork must be well done, or it is apt to
surfeit. VWhen yau roast a loin, take a
8harp penknife and cut the skin across,
to make the crackling eat the better,
qllt the chine, and all pork that has the
rnd on,  Roast a leg of pork thus: take
3 knife and score it : stuff the knuckle
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part with sage and onions, chopped fine,
with pepper and salt; or cut a hole
under the twist, and put sage, &e., there, 1
and skewer 1t up with a skewer. Roast
it crisp, because most people like the
rind crisp, which they call crackling,.
Make apple sauce, and send up in a boat ;
then have a little drawn gravy to put in
the dish.  This they call a mock goose.
The spring, or hand of pork, if young,
roasted like a pig, eats very well, other-
wise it is better boiled.  The spare-ribs
should be basted with a bit of butter,
a little dust of flour, and some sage, shred
small ; but we never make any sauce to
it but apple. The best way to dress pork
griskins, is to roast them, baste them
with a little butter and sage, and pepper
and salt. Few eat anything with them
but mustard.

Roasted Pig.

Spit a pig, and lay it to the fire, which
must be a very good one, at each end,
or hang a flat iron in the middle of the
grate. DBefore you Iay the pig down,
take a little sage, shred small, a piece of
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butter as big as a walnut, and pepper
and salt, put them in the p1g, and sew
it up with coarse thread: flour it well
over, aud keep flouring it till the cyes
drop out, or you find the crakling hard,
Be sure to save all the gravy that conies
out from it, which you must do by setting
basins or pans under the pig in the drip-
Ping pan as soon as you find the gravy
" begins to run.  When the pig is enough,
stir the firc up brisk ; takeg coarse cloth,
with about a quarter of 2 pound of butter
in it, and rab the pig over till the erack-
ling is crisp, then take it up. Lay it in
a dish, and with 2 sharp knife cut off the
head, then cut the Pig in two, before you
draw out the spit.  Cut the ears off the
head, and lay them at each end : cut the
under jaw in two, and lay on each side
melt some good butter, take the gravy
you saved, and put it in, boijl 1t, and
pour it in the dish, with the brains bruised
Mine, and the sage mixed together, and
then send it to the table.

Another way to roast a pia.

Chop the sage and onjons very fine, g
5



66 THE COMPLETE

few crumbs of bread, a little butter, pepper
and salt rolled up together; put it in the
belly and sew it up ; before you lay down
the pig, rub it over with sweet oil. When
done, take a dry cloth, wipe it, then put
it in a dish, cut it up, and send it to the
table, with the sauce as above.

Different sorts of sauce for a pig.

You are to observe there are several
ways of making sauce for a pig. Some
people do not love sage, only a crust of
bread ; but then you should have a little
dried sage, rubbed and mixed with the
gravy and butter. Some love bread, a
blade of mace, and a little whole pepper;
boil it about five or six minutes, then.

our the water off, take out the spice,.
and beat up the bread with a good piece of |
butter. Some love a few currants boiled!
in it, a glass of wine, and a little sugars:
but that you may do just as you like.
Others take half a pint of beef gravy,
and the gravy which comes ont of the
pig, with a piece of butter rolled in floury
two spoonfuls of catchup, and boil them
altogether ; theu take the brains of the
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pig, and bruise them fine; put these,
with the sage, in the pig, and pour it in
the dish: it is very good sauce. When
there is not gravy enough come out of
your pig, with the butter, for sauce, take
half 2 pint of veal gravy, and add to it ;
or stew pettitoes, and take as much of
that liquor as wiil do for sauce mixed
with the other,

To bake a .

If you cannot roast a pig, lay it in a
dish, flour it all over well, and rab it over
with butter ; butter the dish you lay it
on, and put 1t in the oven. When it i3
enough, draw it out of the oven’s mouth,
and rub it over with a buttery cloth ;
then put it in the oven again till it ig dry .
take it out, and lay it in a dish ; cut it
up, and take a little veal gravy ; take off
the fat in the dish it was baked in, and
there will be some good gravy at the
bottom : put that to it, with a litt]e piece
of butter rolled in flour ; hojl ;¢ up, and
put 1t in the dish, with the brains and
Sage in the belly. Some Iove a pig
brought whole to table : then you are
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only to put what sauce you like in the.
dish.

To melt butter.

Tn melting butter, you must be very
careful. Let the saucepan be well tinned ;
take a spoonful of water, a little dust of
flour, and butter cut in slices; be sure
to keep shaking the pan one way, for
foar it should boil. When melted, let i
boil, and it will be smooth and fine. A
silvef pan is best.

To roast qgeese, turkeys, &e.
i 7 By g

When you roast geese, turkeys, or
fowls of any sort, singe them with a piece
of white paper, and baste them with a
piece of butter ; dredge them with a little
flour ; and when the smoke begins t0
draw to the fire, and they look plump,
Laste them again, and dredge them with .
a little flour, and take them up.

Sauce for a goose.

For a goose make a little good gravy,
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and put it in a basin by itself, and some
apple sauce in another.

Sauce for a turkey.

For a turkey, good gravy in the dish,
and bread or onion sauce in a basin,

Nauce for fowl.

To fowls you should put good gravy in

the dish, and egg or bread sauce in a
basin,

Nauce for ducks.
For ducks a little gravy in the dish,
an onion in a cup, if liked.
Sauce for pheasants and partridges,

Pheasants and purtridges should have
gravy in the dish, and bread sauce in a

Cup, and poveroy sauce,
Sauce for larks.

Roast larks, and all the time they are
roasting, baste them very gently writh
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butter, and sprinkle crumbs of bread
on them till they are nearly done ; then
let them brown before you take them up.

The best way of making crumbs of
bread is to rub them through a fine
cullender, and put a little butter in the
stew pan : melt it, put in it your crumbs
of bread, and keep them stirring till they
are of a light brown : put them in a sieve
to drain a few minutes, lay your larks in
a dish, and the crumbs all round, almost
as high as the larks, with butter in a
cup, and some gravy in another.

To roast woodcocks and snipes.

Put them on a little spit: take a round
of a threepenny loaf, and toast it brown,
then lay it in the dish under fhe birds ;
baste them with a little butter, and let
the trail drop on the toast. When they
are roasted, put the toast in the dish, lay
the woodcocks on if, and have a quarter
of a pint of gravy; pour it in a dish,
and set it over a lamp or chafing dish for
three minutes, and send them to table.

You are to observe, we never take
any thing out of a woodcock or snipe.

i
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1o roast a pigeon.

Take some parsley shred fine, a picce
of butter as big as a walnut, a little
pepper and salt; tie the neck tight ; tie
the string round the legs and rump, and
fasten the other end to the top of the
chimney piece. Baste with butter, and
when they are enough, lay them in 2 dish,
and they will swim with gravy. You

may put them on a little spit, and tie both
ends close.

To broil a prgeon.

When you broil them, do them in the
Same manner, and take care your fire is
clear, and set your gridiron  high, that
they may not burn, and have a littje
Parsley and butter ina cup. You may
split and broil them with a little pepper
and salt: and you may roast them only
with parsley and butter in a dish.

Directions for gecse and ducks.

As to geese and ducks, you should



72 THE COMPLETE

have sage and onions shred fine, with
pepper and salt in the cully.

Put only pepper and salt into wild
ducks, widgeon, teal, and all other sorts
of wild fowl, with gravy in the dish.

To roast a hare.

Take a hare when it is cased, truss it
in this manner : bring the two hind legs
up to the sides, pull the fore legs back,
put your skewer first into the hind leg,
then into the fore leg, and thrust 1t %
through the body; put the fore leg on,
and then the hind leg,-and a skewer on_
the top of the shoulder and back part of
the head, which will hold the head up.
Make a pudding thus: take a quarter of
a pound of beef-suet, as much of crumbs
of bread, a handful of parsley chopped
fine; sweet herbs of all sorts, such as
basil, marjoram, winler savory, and a
little thyme, chopped very fine, pepper
and salt: chop the liver fine, and put it
in with two eggs, mix it, and put it into
the belly : sew or skewer it up; split 1t
and lay to the fire, which must bea good
one.
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Different sorts of sauce for a hare.

Take a pint of cream, and half a pound
of fresh butter; put them in a saucepan,
and keep stirring it with a spoon till the
butter is melted, and the sauce 1s thick :
then take up the hare, and pour the sauce
in 2 dish. Another way to make sauce
for a hare, is to make good gravy. thick-
ened with a little butter rolled in flonr,
and pour it in the dish. You may leave
the butter out if you do not like it, and
have currant jelly warmed in a cup, or
red wine and sugar boiled to a syrup,
done thus—take half ‘a pint of red wine,
& quarter of a pound of sugar, and set
over a slow fire to simmer for a quarter
of an hour. You may do half the quan-
tity and put it in a sauce boat op basiun,

To broil Steals.

First have a very clear brisk fire ; let
your gridiron be very clean; take g
chafing dish, with a few hot coals ont of
the fire. Put the dish on it which is to
lay your steak on: then take fine rumyp
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steaks half an inch thick, pnt a little
pepper and salt on them, lay them on &
gridiron, and (if you likeit) take a shalot
or two, or good onion, and cut it fine ;
put it in a dish. Do not turn your
steaks till the one side is done; them:
when you turn the other side there will
soon be a fine gravy lie on the top of the
steak, which you must be careful not to
lose. When the steaks are enough, take
them carefully off into your dish, that
none of the gravy be lost: have ready a

hot dish and cover, and carry them hot
to table.

Directions concerning the sauce for
Nteaks.

If you take pickles or horse-radish
with steaks, mever garnish your dish,
because the garnish will be dry, and the
steaks cold; lay these things on little
plates, and carry to table. The great

nicety is to have them hot, and full of

oTavy.
General directions concerning broiling.

As to mutton and pork steaks, you




ART OF COOKERY, 75

must keep them turning quick on the
| gridiron, and have your dish ready over
a chafing-dish of hot coals, and carry

them to table, covered hot. When you
| broi! fowls or pigeons, always take care
| your fire is clear, and never baste any-
| thing on the gridiron, for it only makes
| 1t smoked and burnt.

| General directions concerni ng boiling.

As to all sorts of boiled meats, allow 2
I quarter of an lLiour to every pound, be
I sure the pot is very clean, and skim it
| well, for every thing will have a scum
b rise ; and if it boils down, it makes the
F meat black. All sorts of fresh meats you.
 are to put in when the water boils, but

8alt meat when the water is cold.

Boiled Hum.

When you boil ham, put it in the
Copper whilst the water is cold ; when it
| boils, be careful it Loils slowly, A ham
| of twenty pounds takes four hours and 2
| half; larger and smalley in proportion.
| Keep the copper well skimmed, A green
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ham wants no soaking; but an old ham
must be soaked sixteen hours in a large
tub of soft water.

Botled Tongue.

A tongue, if soft, put in a pot over
night, and do not let it boil till about
three hours before dinner, then boil all
that three hours; if fresh out of the
pickle, two hours and a half, and put in
when the water boils.

To boil fowls and house lamb.

Fowls and house lamb boil in a pot
by themselves, in a good deal of water ;
and if any scum arise, take it off. They
will be sweeter and whiter than it boiled
in a cloth. A little chicken will be done
in fifteen minutes, a large one in twenty
minutes, a good fowl in half an hour, a
large turkey 1n an hour and a half.

Sauce for a boiled turkey.

The best sauce for a boiled turkey is
good oyster and celery sauce. Make
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oyster sauce thus : a pint of oysters, set
them off, strain the liquor from them,
put them in cold water, and wash and
beard them ; put them in your liquor,
in a stewpan, with a blade of mace, and
butter rolled in flour, and a quarter of a
lemon ; boil them up, then put in half a
pint of cream, and boil it up gently : take
the lemon and mace out, squeeze the juice
of the lemon into the sauce, then serve it
in the boats.  Make celery sauce thus :
take tlhie white part of the celery, cut it
about one inch long ; boil it in the water
till it 1s tender ; then take a pint of veal
broth, a blade of mace, and thicken it
with a little flour and butter, put in half
a pint of cream, boil them up gently
together, put in your celery, and boil i
‘up; then pour it in your boats.

Sauce Jor a boiled qoose.

Sauce for a boiled goose must be cither
onions or cabbage, first boiled, and then
séewcd in butter, for five minutes.

Sauce Jor boiled ducks or rablits.

To boil dacks or rabbits, you must
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pour boiled onions over them, done thus :
take the onions, peel and boil them in a

eat deal of water, shift your waler,
then let them boil about two hours; take
them up, and throw them in the cullender
to drain; then with a knife chop them
on a board, put them in 2 saucepan, shake
o little flour over them, put in a little
milk or cream, with a piece of butter:
set them over the fire, and when the
butter is melted, they are enough,  But
if you want sauce in half an hour, take
onions, peel and cut them in thin slices; |
put them In milk and water, and when
the water boils they will be done im
twenty minutes, then throw them in &
cullender to drain, chop them and put.
them in a saucepan: shake in a little:
flour, with a little cream, and a bit of !
butter ; stir all together over the fire till |
the butter is melted, and they will be:
very fine. This sauce 1s very good with
roast mutton, and it is the best way of
boiling onions.

Roast Venwson.

Take a haunch of venison and split &5
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well butter four sheets of paper, put two
on the haunch ; then make a paste with
fiour, butter, and water ; roll it out half
as big as the haunch and put it over the
fat ; then put the other two shéets of
paper on, and tie them with pack-thread -
lay it to a brisk fire, and baste 1t well all
the time of roasting. If a large haunch
of twonty-four pounds, it will fake three
hours and a half, except it is a very large
#ire, then three hours will do; smaller
ones in proportion,

7o roast an Udder.

Parboil it first, then roast it, stick
eight or ten cloyes about it, baste with
butter, and have gravy and sweet sance,

70 dress a haunch of venison..

Hang it up for a fortmight, and dress
1 as directed for a haunch of venison.

.I){ﬁ erent sorts of sauce Jor venison.

Take either of these sauces for veni.-
00 :—currant jelly warmed, or half a

il
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pint of red wine, with a quarter of a
pound of sugar, simmered over a clear |
fire for five or six minutes: or half a pint
of vinegar, and a quarter of a pound of
sugar simmered to syrup.

How to roast mutton, venison fashion.

Take a hind quarter of fat mutton, and
cut the leg like a haunch, lay it in 2 pan
with the backside of it down: pour &
bottle of red wine over it, and let it lay
twenty-four hours, spit it and baste it
with the same liquor, and butter all the
{ime it is roasting at a quick fire, and an
hour and a half will do it. Have a good
gravy in a cup and sweet sauce 1n an-
other. A good fat neck of mutton cuts
finely when done thus.

How to keep wenison or hare swébt, oF,
to make them sweet when they stink.

If venison be very sweet, only dry it
with a cloth, and havg 1t where the air
comes. 1f you would keep it any time,’
dry it well with clean cloths, vub it all
over with beaten ginger, and hang it in
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an airy place, and it wil keep a great
while. If it stinks or is musty, take
lukewarm water, and wash jt again ;
then do it in cloths very well, and rub it
all over with beaten ginger, and hang it in
an airy place. When you roast it, you
need only wipe it with a clean cloth, and
paper it as before mentioned. Nevor do
anything else to venison, for all other
things spoil your venison, and takes
away the fine flavour, and this preserves
it better than anything yvou can do. A
hare you mavage just the same way,

How to roast a fongue or udder,

Parboil it first, then roast it, stick eight
or ten cloves about it, baste it with butter,
and have gravy and sweet sauce. An
udder eats very well done the same way,

How to roast rablils.

Baste them with good butter, and

edge them with a little flour. Half an

hour will do them at & very quick clear

fire; and if they are small, twenty
F
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minutes will do them. Take the liver,
with a little bunch of parsley, and boil
them, and then chop them very fine
together. Melt some butter, and put
half the liver and parsley into the butter;
pour it into the dish, and garnish the dish
with the other half. Let your rabbits be
done of a fine light brown.

How to roast a rabbit hare fashion.

Lard a rabbit with bacon ; roast it as
you do a hare, and it eats very well ; but,
you must make gravy sauce; but if you
do not lard it, white sauce.

To roast a _fowl pheasant fashion.

If you should have but one pheasant,,
and want two in a dish, take a full grown,
fowl, keep the head on, and truss it as:
you do a pheasant; lard it with bacom,.
but do not lard the pheasant, and nobody
will know it.

Rules to be observed in roasting.

In the first place, take care that your
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spit be clean, and be sure to clean it with
nothing but sand and water. Wash it
clean, and wipe with g dry cloth ; for oil,
brick-dust, &c., will spoil your meat.

.Zm’f:rff )

To roast a piece of beef of ten pounds,
will take an hour and a half, at a good
fire. ' Twenty pounds weight will take
three hours, if it be a thick piece ; but if
a thin piece of twenty pounds weight,
two hours aud a half will do it;-and so
on, according to the weight of your meat,
more or less. Observe, in frosty weather,
your beef will take half an hour longer.

Mutton.

A leg of mutton of six pounds will take
an hour at a quick fire; if frosty weather
an hour and a quarter ; mine pounds, an
hour and a half ; a leg of twelve pounds
will take two hours: if trosty, two hours
aud a half A large saddle of miution,
three hours, because of papering it: g

| 8mall saddle will take an hour and a half,
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and so on, according to the size ; a breast,
half an hour at a quick fire; a neck, if
arge, an hour; a shoulder, much the
same time as a leg.

Pork.

Pork must be well done. To every
pound, allow a quarter of an hour; for
example, a joint of twelve pounds weight,
three hours, and so on. If 1t be a thin
piece of that weight, two hours will roast
it.

Directions concerning beef, mutton,
and pork.

These three you may baste with fine
nice dripping. DBe sure your fire be very
good and brisk, but de not lay your meat
too near, for fear of burning or scorching.

Teal.

Veal takes much the same time roast-
ing as pork ; but be sure to paper the fat
of a loin or a fillet ; and baste your veal
with good butter.
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House lamb.

If a large fore-quarter, an hour and a
half; if a small one, an hour. The out-
side must be papercd, basted with good
butter, and you must have a very quick
fire. 1If a leg, three quarters of an hour ;
if very small, half an hour will do.

g '

It just killed, an hour; if killed the
day hefore, an hour and a quarter ; if a
very large one, an hour and a half. DBng
the best way to judge is, when the eyes
drop out, and the skin is grown very hard ;
then rub it with a close clothi, a good piece
of butter rolled in it, till the crackling is
erisp, and of a fine light brown.

.fI -'?i Ei::-,‘f:l-

Yon must have a quick fire ; if it be a
small hare, put three pints of milk and
half a pound of fresh hutter in the drip-
ping pan, which must be very clean; if
a large one, two quarts of milk, and half a
pound of fresh butter. You must haste
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it well with this all the time it is roasting ;
and when the hare has soaked up all the
butter and milk, it will be enough,

A turkey and goose.

A middling turkey will take an hour;
a very large one, an hour and a quarter ;
a small one, three quarters of an hour.
You must paper the breast till it is done
enough ; take the paper off, and froth 1t
up. Your fire must be good. |

owls and ducks.

A large fowl, three quarters of an hour;
a middling one, half an bour ; very small
chickens, twenty minutes. Your fire must
be quick and clear when you lay them .
down.

Wild ducks, teal, Le.

Twenty minutes. If you love them
well done, twenty-five minutes.

Pigeons and larks.

Twenty minutes.
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Directions concerning poultry.

If your fire is not very quick and clear
when vou lay your poultry down to roast,
1t will not eat near so sweet, nor look so
beantiful to tlie eyec.

T keep meat hot.

The best way to keep meat hot, if
done before company is ready, is to set
the dish over a pan of boiling water ;
cover the dish with a deep cover, so as
not to touch the meat, and throw a cloth
over all. Thus you may keep meat hot
a long time, and it is better than over
roasting and spoiling it. The steam of
the water keeps it hot, and does not
draw the gravy out; whereas, if yon set
a dish of meat any time over a chafing
dish of couals, it will dry up the gravy,
and spoil the meat.

TO DRESS GREENS, ROOTS, &ec.
Always be careful that your greens be
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nicely picked and washed. You should.
lay them in a clean pan, for fear of sand
and dust, which is apt to hang round
wooden vessels. DBoil all greens 1 a
copper saucepan by themselves, with a
great deal of water. DBoil no meat with
them, for that discolours them. Use no
iron pans, &c., for they are noi proper,.
only copper, brass, or silver.

Spinack.

Pick it clean, and wash it in five or
six waters; put it in a sancepan that will -
just hold it, throw over it a little salt,t
and cover the pan close. Do not pni
any water in it, but shake the pan often.
Put your saucepan on a clear fire. As
soon as you find the greens are shrunk
and fallen to the bottom, and that the
liquor which comes out boils up, they are
enough, Throw them into a clean sieve
to drain, and give them a little squeeze,
Lay them in a plate, and never put any
bufter on it, but in a cup.

Cabbage, &e.
Cabbage, and all sorts of young sprouts,
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must be boiled iu a great deal of water.
When the stalks are young and tender, or
fall to the bottom, they are enough : then
take them off, before they lose the
colour. Always throw salt in your water
before you put greens in. Your sprouts
you send to table just as they are; but
cabbage is best chopped, and put in a
saucepan, with a good piece of butter ;
stirring it for five or six minutes, till the
butter is all melted, and then send to
table.

arrots.

Let them be scraped clean, and when
they are enough, rub them in a clean
cloth ; then slice them in a plate, and
pour some melted butter over them. 1f
they are young spring carrots, half an
hour will boil them, if large, an hour ;

but old Sandwich carrots will take two
hours.

Turn ips.

They are best boiled in the pot. When
enough, take them out, and put them in
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a pan, mash them with butter and a little
salt, and send them to table. Or you
may do them thus : pare turnips, and cut
them into dice, as big as the top of one’s
finger ; put them in a clean saucepan,
and cover them with water. When
enough, throw them into a sieve to drain,
and put them in a saucepan, with a good

piece of butter ; then stir them over the

fire five or six minutes, and send them to
table.

Parsnips.

They should be boiled in a good deal
of water, and when they are soft (which
you will know by running a fork into
them), take them up, and carefully scrape
the dirt off them, and then with a knife
scrape them fine, throwing away all the
sticky parts, and send them up in a dish
with melted butter.

Brocole.

Strip all the little branches off' till you
come to the top one; then with a knife:
peel off the hard outside skin, which is
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on the stalks and little branches, and
throw them in water. Have a stewpan
of water, with saltin it ; when it boils,
put in the brocoli, and when the stalks
are tender, it is enough ; then send it to
table with a piece of toasted bread,
soaked in the water it is boiled in, under
it, the same way as asparagus, with but-
ter in a cup. The French eat ol and
vinegar with it.

Potat 0es,

You must boil them in as little water
a8 you can, without burning the sauce-
pan. Cover close, and when the skin
begins to crack, they are enough. Drain
all the water out, and let them stand
covered for a minute or two ; then peel
them, lay them in a plate, and pour
melted butter over them. The best way
80 do them is, when they are peeled, to
lay them on a gridiron, till they are of a
fine brown, and send them to table,—
Another way is to put them in a sauce-
Pan, with some good beef dripping, cover
them close, and shake the saucepan
‘often, to prevent them from burning to
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the bottom. When they are of a fine:
brown, and crisp, take them up in a/§
plate, then put them in another, for fear:
of the fat, and put butter in a boat. =

Cauliflower.

Cut the cauliffower stalks off, leave a
little: green on, and boil them in spring:
water and salt; about fifteen minutes
will do them. Take them out and drain
them: send them all ina dish, with some
melted butter in a cup. "

Articholes.

Wring off the stalks, and put them
the water cold, with the tops downward,
that all the dust and sand wmay boil oub.
When the water boils, an hour and a half
will do them.

French Beans.

First string them, then cut them in
two, and again across; but if you wouldjh
do them nice, cut the beans in four, and
then across, which is eight pieces. Layj
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them in water and salt; and when your
pan boils, put in some salt, and the beans.
When they are tender, they are enough,

ake care they do not lose their fine

green. Lay them in a plate, and have
butter in a cup.

A Sparaqus,

Scrape all the stalks very carefully,
tll they look white; then cut the stalks
aven alike, throw them in water, and
have ready a stewpan boiling. Put in
some salt, and tic the asparagus in bun-
dles. Let the water keep boiling, and
when thiey are a little tender, take them
ap.—If you boil them too much, you lose
both colour and taste. Cut the round of
3 small loaf about half an inch thick,
‘oast brown on both sides, dip in the
asparagus liquor, and lay it in your dish ;
pour a little butter on the toast, then la

the asparagus on it all round the cloth,
with the white tops outward. Do not
pour Lutter over the asparagus, for that
Makes it greasy to the fingers, but have

Jutter in g basin, and szend it to the
able.
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Directions concerning garden things.

Most people spoil garden things by
over-boiling them. All things that are
green should have a little crispness; for
if they are over-boiled, they neither have
any sweetness or beauty.

Beans and Bacon.

When you dress beans and bacon, b
them separate ; for the bacon will spoil %
the colour of the beans, Always thros
some salt in the water, and some parsleyy
nicely picked. When the beans
enough, which you will know by their
being tender, throw them into a cullender
to drain. Take up the bacon, and skindg
it ; throw some raspings of bread over the.
top ; and if you have an iron, make 1t
red hot, and hold it over to brown the
top of the bacon; if you have not one,
set it before the fire to brown. Lay thef§®
beans on the dish, and the bacon in the
middle on the top, and send them te
table, with parsley and butter in a basin.j

)
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To make gravy for a turkey, or any
ather sort of fowl.

Take a pound of the lean part of beef,
hack it with a knife, flour it well ; have
ready 2 stewpan, with a piece of fresh
butter.  When the butter js melted, put
in the beef, fry it brown, and pour in a
little boiling water; soak it round, and
fill up with a tea-kettle of boiling water,
Stir it altogether, and put in two or three
blades of mace, four or five cloves, some
'Whole pepper, an onion, a bundle of sweet
herbs, a crust of bread baked brown, and

little piece of carrot. Cover close, and
let it stew till it is as good as you would
ave 1it,  This will make a pint of rich

Lo make veal, mutton. and beef qravy.

Take a rasher or two of bacon and ham,
lay it at the bottom of a stewpan ; put
your meat, cut in thin slices, over 1t ;
hen cut onions. turnips, carrots, and
telery, a little thyme, and put over the
meat with a Iittle allspice ; put a little
Water at the bottom ; set it on the fire,
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which must be a gentle one, and set it
till it is brown at the bottom, which you
may know by the pan hissing ; then pour
boiling water over it, and stew it gently
for an hour and a half ; if a small quantity,
Jess time will doit. Season it with salf,

7o burn buiter for thickening sauce.

Set butter on the fire, and let it boil till
it is brown ; then shake in some flour,
and stir it o1l the time it is on the fire,
till it is thick, Put it by, and keep 1§
for use. A little piece is what the cooks
use to thicken the brown sauce; bub
there are few stomachs it agrees withj
therefore seldom make use of it.

To make gravy.

B you live in the country, where you

cannot always have gravy meat, when

meat comos from the butcher’s, take &
picce of beef, veal, and mutton ; cut them
into as small pieces as you can, and take
a large deep saucepan with a cover: lay
the beefl at the bottom, then the mutton,

then a very little picce of bacon, a slice

v
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or two of carrot, some mace, cloves, whole
pepper, black and white, a Jarge onion,
cuf in slices, a buudie of sweet herbs, and
then lay in the veal. Cover it close over
a slow fire for six or seven mipbutes,
shaking it pow and then: then shake
some flour in, and have ready some boil-
ing water : pour it in till you cover the
meat and something more. Cover it
close, and let 1t-stew till it is rich and
good ; then season it to your taste with
salt, and strain off.  This will suit most
things,

1o bake « leg of becf.

Do it in the same manner as before
dirccted in making gravy for soups, &e. ;
and when it is baked, strain it through a
coarse sieve. Pick out all the sinews and
fat, put them into a saucepan with a few
‘spoonfuls of the gravy, a little red wine,
a little piece of butter rolled in flour, and
‘some mustard : shake yoursaucepan (th&l'l;
and when the sauce is hot and thick, dish
up, and send it to the table. It is a
pretty dish,

G
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To bake an ox's head.

Do it in the same manner as the leg of
beef is directed to be done in making gravy
for soups, &c., and it does full as well
for the same uses. 1f it should be too
strong for anything you want it, put hot
water to it. Cold water will spoil it.

Pickied Pork.

Be sure you put it in when the water
hoils. If a middling piece, an hour will
boil it; if a very large picce, an hour
and a half, or two hours, 1f you boil too
long it will go to jelly.

To drest fish.

Observe always in the frying of any
sort of fish, first that you dry it well in &
clean cloth, then do your fish 1n this:
manner : beat up the yolks of two or:
three eggs, according to the quantity of’
fish, take a small pastry brush, and put
the egg on, shake crumbs of bread and
flour mixed over the fish, and fry it. Let:
the stewpan you fry fish in be very
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nice and clean, and put in as much beef
dripping or hog’s lard, as will almost
cover the fish; and be sure it boils Dbe-
fore you putit in. Tet it fry quick,
and let it be of a fine brown, but not
too dark a colour. Have yvour fish slice
ready, and if there is occasion, turn it ;
when it is enough, take it up, and lay a
coarse cloth on a dish, on which lay your
fish, to drain all the grease from it, |f
you dry parsley, do it quick, and take
great care to whip it out of the pan as
Soon as it is crisp, or it will lose jts fine
colour.  Take great care that your drip-
ping be very nice and clean,

Some love fish in batter ; then you
must beat an egg fine, and dip your dish
10 just as you are gomng to put it in the
pau; or as good a Dbatter as any, is a
little ale and flour DLeat up, just as you
arc ready for it, and dip the tish, to fry it.

L.obster sauce,

Take a fine hen lobster, take out ajl
the spawn, aud bruise it in amortar, very
fine, with a little batter - take all the
meat out of the claws and tail, and cut
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in small squarc pieces; put the spawn
and meat in the stewpan, with a spooun-
ful of catcbup, a blade of mace, a piece
of a stick of horse radish, half a lemon,
a gill of gravy, a little butter rolled 1n
flour, just enough to thicken it ; pnt in
half a pound of butter nicely melted ;
boil it gently up for six or seven minutes;
take out the horse radish, mace, and
lemon, and squeeze the juice of the leron
in the sauce; just simmer it up and then
put it in your boats.

Shrimp sauce.

Take half a pint of shrimps, wash
them very clean, put them in a stewpany
with a spoonful of fish-lear, or anchovy
liquor, a pound of butter melted thick j
boil it up for five minutes, and squeeze in
half a lemon: toss it up, and put it in

your cups or boat.

Anchory sauce.

Take a pint of gravy, put in an an-
chovy, take a quarter of a pound of
buttor rolled in a little flour, and stiv 1
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altogether till it boils, You may add a
little juice of a lemon, catchup, red wine,
and walnut liquor, just as you please,

Plain butter melted thick, with a
spoonful of walnut pickle, or catchup, is
a good sauce, or anchovy. In short, you
may put as many things as yoa wish in
sauce,

To fry carp.

First scale and gut them, wash them
clean, lay them in a cloth to dry, flour,
and fry them of a light brown. I'ry
toast, cut three-corner ways, and the
rocs : when the fish is done, lay them
on a coarse cloth to drain. Tet the
sauce be butter and anchovies, with the
Juice of alemon. TLay the carp in the
dish, the roes on cach side, and garnish
them with fried toast and lemon,

TEHCA‘.

Tench may be dressed the same way
as carp.

To boil a cod’s head.
Set a fish kettle on the fire, with
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water enough to boil it, a good handful of
salt, a pint of vinegar, a bundle of sweet
herbs, and a piece of horse-radish ; let 1t
boil a quarter of an hour, then put in the
head, and when you are sure it 1s enough,
lift up the fish-plate with the fish on it,
across the kettle, to drain; lay it ina
dish, with liver on the side. Garnish
them with lemon and horse-radish
seraped ; melt butter, with a little of the
fish liquor, and anchovy, oysters, or
shrimps, or what you fancy.

To stew cod.

. Cut cod in slices an inch thick ; lay
them in the bottom of a large stewpan:

season with nutmeg, beaten pepper, and

salt, a bundle of sweet herbs, an omon,
half a pint of white wine, and a quarter
of a pint of water; cover close, and let it
simmer softly five or six minutes, then
squeeze in the juice of a lemon, put in a
few oysters and the liquor strained, a piece
of butter as big as an egg, rolled in flour,
and a blade or two of mace ; cover close,
and let it stew softly, shaking the pan
often. When it is enough, take out the

- - = =l - e P
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sweet Lerbs and onions, dish it up ; pour
the sauce over, and garuish with Iemon.

Balked cod’s head,

Butter the pan you intend to bake it
in, make the head very clean, lay it in
the pan, put in a bundle of sweet herbs,
an onion stuck with cloves, three or four
blades of mace, half a large spoonfal of
black and white pepper, a nutmeg bruised,
& quart of water, a little piece of lemon
peel, and a little piece of horse-radish,
Flour the head, grate a little nutm eg over
it, stick pieces of butter all over it, and
throw gratings all over that. Send it to
the oven ; when it is enough, take it out
of that dish, and lay it carefully in the
dish you intend to serve it up m. Set
‘the dish over boiling water, and cover it
up to keep it hot. In the meantime be
quick ; pour all the liquor out of the dish
1t is baked in into a saucepan, and set it
on the fire to boil three or four minutes ;
then strain it, and put to it a all of red
wine, two spoonfuls of catchup, a pint of
shrimps, half a pint of oysters or mussels,
liquor and all, but first strain it ; @ spoonful
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of mushroom pickle, a guarter of a pound
of butter rolled in flour, stir it up together
till it is thick, and boils; pour it in the
dish, have ready toast, cut three-corner
ways, and fried crisp.  Stick pieces about
the head and mouth, and lay the rest
around the head. Garnish with lemon,
notched, horse-radish, and parsley crisped
in a plate before the fire.  Lay one slice
of lemon on the head, and serve it up
hot.

T broil erimp cod, whiting, or haddock,

Flour it, and have a quick clear firey
set the gridiron high, broil 1t of a fine
Lrown, lay it in a dish, and for sauce have
good melted mutter. Take a lobster,
bruise the spawn in the butter, cut the
meat small, put altogether in the melted
butter, make it hot, and pour it info your
dish, or into basins, Garnish with horse-
radish and lemon.

'O_i‘fh'h: »fauce.

Take half a pint of oysters and simmer
them till they are plump ; strain the liquor
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from them through a sieve; wash the
oysters clean, and beard them : put them
in a stewpan, and pour the liquor over,
but mind you do not pour the sediment
with the liquor; add a blade of mace, a
quarter of a lemon, a spooniul of anchoyy-
liquor, and a little bit of horse-radish, a
little butter rolled in flour, half a pound
of butter melted ; boil it up gently for ten
minutes : take ount the horse-radish, and
mace and lemon, squecze the juice of the
lemon in the saucer; toss it up a little,
then put it into your boats or basins.

To dress little fish.

As to all sorts of little fish, suech as
smelts, roach, d&e., they should he fried
dry, and of a fine browi, and nothing but
piain butter. Garnish with lemon,

And to boi] salmon, the same, only
garnish with lemon and horse-radish,

And with all boiled fish, you should
put a good deal of salt and horse-radish
1 the water, except mackerel, with whicl
put salt and mint, parsicy and fennel,
which chop to put in the butter: some
love scalded gooseberrics with them. Re
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sure to boil your fish well ; but take great
care they do not break.

To broil mackerel.

Clean them, split them down the back,
season with pepper and salt, mint, parsley,
and fennel chopped fine, and flour them :
broil of a light brown, put them ona dish
and strainer. Garnish with parsley,
sauce, fennel, and butter in a boat.

To boil a turbot.

Tay it in a good deal of salt and water
an hour or two, and if it is not quite
sweet, shift the water five or six times ;
first put a good deal of salt in the mouth
and belly.

In the meantime set on a fish-ketile
with spring water and salt, a little vinegar,
aud a piece of horse-radish. When the
water boils, lay the turbot ona fish-plate,
put it in the kettle, let it be well boiled,
but take great care it 1s not too much
done : when done take off the fish kettle,
set it before the fire, then carefully hit up
the fish- plate, and set it across the kettle
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to drain; in the meantime melt a oood
deal of fresh,butter, and brujse in either
the spawn of one or two lobsters, and

“the meat cut small, with a spoonful of
anchovy liquor; then give it a boil and
pour it in basins. This is the hest sance :
but you may make what you please. Lay
the fish in the dish. Garnish with scraped
horse-radish and lemon,

To broil salmon.

Cut fresh salmon in thick pieces, flour
and broil them, lay them in a dish, and
have plain melted hutier in a4 cup.

10 broil mackerel whole.

Cut off the heada, gub and wash them
clean, pull out the roe at the neck end,
boil it, then bruise it with a spoon, beat
up the yolk of an ege with a little nut-
meg, a little lemon-peel cut fine. a littlo
thywe, some parsley boiled and chopped
fine, a littlo pepper and salt, a few crumbs
of bread ; mix all together, and fill the
mackerel ; flour it well, and broil nicely,
Let the sauce Lo plain butter, with a
little cotchup or walnut pickle,
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To broil Herrings.

Scale and gnt them, cut off their heads,
wash them clean, dry them in a cloth,
ftour and broil them ; take the heads and
mash them, broil them in small beer or
ale, with a little pepper and an onion.
Let it boil a quarter of an hour, strain
it ; thicken it with butter and flour, and
a good deal of mustard. Lay the fish in
a dish, and pour the sauce into a basin,

To firy Herrings.

Clean them as above, and fry them 1in
butter ; have ready a good many onions
peeled and cut thin, which fry of a light
brown with the herrings; then lay the
herrings in a dish with the onions round,
butter and mustard in a cup. Do them
with a quick fire.

Stewed Fels with broth.

Clean eels, put them in a saucepan with
a blade or two of mace, and a crust of
bread. Put just water enough to cover
them close, and stew softly ; when they
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are enough, dish them ap with the broth,
and have plain melted butter and parsley
in a cup, to eat with them. The broth
will be very good, and it is fit for weak
and consumptive constitutions.

D ressed y2 'a:'a{-‘{'*?.

Gut it, and make it very clean: thon
tarn it round with the tail in the mouth,
which lay in a little dish; cut toasts
three corner ways; £ill the middle with
them ; flour it, and stick pieces of butter
all over : then throw a little more flour,
and send it to the oven: or it will do
better in a tin oven before the fire, as
you can baste it just as you will.  When
it is done, lay it in a dish, and have
ready melted butter, with an anchovy
dissolved in it, and a few oysters and
shrimps ; and if there is any liquor in
the dish it was baked i, add it to the
sauce, and put in just what you fancy,—
Pour the sauce into the dish ; garnish it
with toast about the fish, and lemon
about the dish, You should have a
pudding in the belly thus ;—take grated
bread, two hard eggs chopped fine, half a
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nutmeg grated, a little lemon peel cut
fine, and either the roe or liver, or both,
if any, chopped fine: and if you have
none, get either a piece of the liver of a
cod, or the roe of any fish ; mix them all
together with a raw egg and a good piece
of butter; roll it up, and put it in the
fish’s belly before you bakeit. A haddock
done this way eats very well.

Broiled haddocks when they are in high

SEASON.

Scale, gut and wash them clean; do
not rip open their bellies, but take the
gut ont with the gills ; dry them in a
clean cloth very well ; if there be any
roe or liver, take it out, but put it in
again, flour them well, and have a clear
good fire. Let the gridiron be hot and
clean, lay them on, turn them two or
three times for fear of sticking; then let
one side be enough, and turn the other
side.  When that is done, lay them 1o a
dish, and have plain butter in a cup, or
anchovy and butter.

They eat finely salted a day or two
before you dress them, and hung up to
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dry, or boiled with egg sauce. Neweastle
is famous for salted haddocks. They
come in barrels, and keep well.

Broiled cod sounds.

You may first lay them in hot water
a few minutes: take them onut, and rub
them well with salt to take off the skin
and black dirt, then they will look white ;
put them in water, and give thein a
boil.  Take them out, and pepper and
salt them, and broil them. When they
are enough, lay them ia your dish, and
pour melted butter and mustard in your
dish. Broil them well.

Dressed fat fish.,

In dressing all sorts of flat fish, take
great care in the boiling of them ; be
sure to have them enough, but do not let
them be broken; mind to have a good
deal of salt and horse-radish in  the
water ; let your fish be well drained,
and mind to cut the fins off.  When you
fry them, let them be well drained in a
cloth, and floured, and fry them of a fine



i19 THE COMPLETE

light brown, either in oil or butter. 1f
there be any water in the dish with the
boiled fish, take it out with a sponge.
As to fried fish, a coarse cloth is the best
thing to drain it on.

To dress salt fisk.

01d ling, which is the best sort of salb
fish, lay in water twelve hours; then
lay it twelve hours on a board ; and
twelve more in water. When you boil
it, put it in the water cold : if it is good,
‘t will take fifteen minutes boiling softly.
Boil parsnips tender, scrape them, and
put them in a saucepan: put to them
some milk, stir them till thick, then stir
in a good piece of butter, and a little
salt - when they are enough, lay them 1n
a plate, the fish by itself dry, and butter
and hard eggs chopped 1n a basin.

As to water cod, that need only be
boiled, and well skimmed.

Seoteh haddocks lay 1 water all nights
You may boil or broil them. I{ you:
broil, you must spht them in two.

You may garnish the dishes with hard
eggs and parsnips,
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Fried Lampreys.

Bleed them, and save the blood ; then
wash them in hot water to take off the
slime, and cut them in picces. Fry them
in a litile fresh bulter, not quite enough ;
pour out the fat, put in a little white-
wine, give the pan a shake round, season
it with whole pepper, salt, sweet herbs,
and a bay-leaf ; put in a few capers, and
a good piece of butter rolled in flour, and
the blood ; give the pan a shake round
often, and cover them close. When they
are enough, take them out, strain the
sauce, thern give them a boil quick,
Squeeze i lemon, and pour over the
fish.  Garnish with lemon, and dress
them any way you fancy.

Iried Flels.

Make them very clean, cut them in
Pleces, scason with pepper and salt, flour
them and fry them in butter. Let the
Sauce be plain melted butter, with the
uice of lemon. Be sure they be weli
Arained from the fat before you lay them
mto a dish.

1
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Broiled Iels.

Take a large ecl; skin and make it
clean. Open the belly, cut it into four:
pieces ; take the tail end, strip off the:
{flesh, beat 1t in a mortar, season 1t withy
a little beaten mace, grated nutmeg,.
pepper and salt, parsley and thyme,.
lemon peel, add an equal quantity of!
crumbs of bread, roll it in a piece off
butter ; mix it again with the yolk of am:
egg, roll it up, and fillethree pieces of
belly with it. Cut the skin of the eel;,
wrap the pieces in, and sew up the skin..
Broil them well, have butter and anchovy:
sauce, with the juice of Iemon.

A piece of Sturgeon roasied.

Get a piece of fresh sturgeon of about!
eight or ten pounds; lay it in water or
salt for six or eight hours, with its scales:
on-; then fasten it on the spit, and baste
it well with butter, for a quarter of an:
hour, then a little ﬂuur grate nutmeg all
over 1it, a little mace and pepper eat:
fine, and salt thrown over it, and a few:
sweet herbs, dried and puwdered fine, and
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crumbs of bread; then keep basting a
little, and dredging with crumbs of bread,
and with what falls from it, till it 1is
‘enough. In the meantime, prepare the
-Sauce : take a pint of water, an anchovy,
a little piece of lemon-peel, an onion, a
‘bundle of sweet herbs, mace, cloves,
‘whole pepper, black and white, and a
"piece of horse-radish; cover it close, let
it boil a quarter of an hour, tlien strain
1, put it into the saucepan again, pour in
‘& pint of white wine, about a dozen
Oysters, and the liquor, two spoonfuls of
catchup, two of walnut pickle, the inside
of a crab, bruised fine, or lobster, shrimps,
Or prawns, a picce of butter rolled in
Hlour, a spoonful of mushroom pickle, or
Juice of lemon,  Boil ali together; wlen
the fish is enough, lay it in a dish, and
'pour the sauce over. Guarnish with fried
toasts and lemons,

70 boil Sturgeon.

Clean sturgeon, and prepare as much
liquor as will just boil it. To two quarts
of water, a pint of vinegar, a stick of
horse-radish, two or thres bits of lemon-
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peel, some whole pepper, and a bay-leaf,
add a small handful of salt. Boil the
fish in this, and serve it with the follow:
ing sauce: melt a pound of butter
dissolve an auchovy in it, put in a blade
or two of mace, bruise the body of a crab
in the butter, a few shrimps or cray-fish,
a little catchup, and lemon juice ; give 1t
a boil, drain the fish well, and lay it in &
dish.  Garnish with fried oysters, sliced
Jemon, and scraped horse-radish; pour
the sauce in boats or basing, So you may
fry it, ragout it, or bake it.

To crimp cod the Duich way.

Take a gallon of pump water, a pound .
of salt, and mix well together; take cod.
whilst alive, and cut-in slices of one inch
and a half thick, throw it into the salb
and water for half an hour ; then take if"
out and dry it well with a clean clothy
flour it, and boil it ; or have a stewpan:
with some pump-water and salt boiling,
put in the fish, and boil it quick for five
minutes ; send oysters, anchovy, shrimp,
or what sauce you please. Garnish with
horse-radish and parsley. \
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To crim p skate.

Cut 1t in long slips cross-ways, about
an inch broad, and put it in spring-water
and salt, as above; then have spring-
water and salt boiling, put it in, and boil
fifteen minutes. Shrimp sauce, or what
sauce you like.

To boil soles.

* Take three quarts of spring-water and
a handful of salt ; let it boil ; then put in
the soles. boil them gently ten minutes;
then dish them wup, with anchovy or
shrimp sauce in boats.

To roast lobsters.

Boil lobsters, then lay them before the
fire, and baste them with Lutter till they
have a fine froth. Dish them up with
plain melted butter in a cup. This is as

" good a way to the full as roasting them,
and not half the trouble.

To make a fine dish of lobsters.

Take three lobsters, boil the largest, as
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above, and froth it before the fire. Take
the other two boiled, and butter them, as
in the foregoing receipt.

Take the two body shells, beat them,
and fill them with the buttered meat.
Lay the large one in the middle, the two
shells on each side, and the two great
claws of the middle lobster at each end ;
and the four pieces of chines of the two
lobsters broiled, and laid at each end.
This, if nicely done makes a very pretty

dish.

To dress a crab.

Having taken out the meat, and cleansed
1t from the skin, put it into a saucepan,
with half a pint of white wine, a lttle
nutmeg, pepper, and salt, overa slow fire,
Throw in a few crumbs of bread, beat up
the yolk of an egg, with a spoonful of
vinegar, throw it in, then‘shake the
saucepan round a minute, and serve it up

on a plate.

To stew prawns, shrimps, or cray-fish.

Pick out the tails, lay them by, about
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two quarts ; take the bodies, give them a
bruise, and put them in a pint of white
wine, with a blade of mace : let them stew
a quarter of an hour, stir them together,
and strain them ; then wash out the
sancepan, put to it the strained liquor
and tails ; grate a small nutmeg in, add
a little salt, and a quarter of a pound of
butter rolled in flour; shake it all to-
gether; cut a pretty thin toast, round a
quartern loaf, roast it brown on both
sides, cut it into six pieces, lay it close
together in the bottom of a dish, and
pour the fish and sauce over it. Send it
to table hot. If it be cray-fish or prawns,
garnish the dish with some of the biggest
claws laid thick round. Water will do
in the room of wine, only add a spoonful
of vinegar,

To male seallops of oysters.

Put oysters into scallop-shells for that
purpose, set them on a gridiron over a
good clear fire, let them stew til] you
think they are enough, then have ready
some crumbs of bread rubbed in a clean
napkin, fill your shells, and set them



120 THE COMPLETE

before 2 good fire, and baste them well
with butter. Let them be of a fine
brown, keeping them turning to be brown
all over alike ; but a tin oven does them
best before the fire. They eat much the
best done this way, though most people
stew the oysters first in a piece of butter,
and fill the shells, .and then cover them
with crumbs, and brown them with a hof
iron : but the bread Las not the fine taste

of the former. |

To stew mussels.

Wash them very clean from the sand
in two or three waters, put them in &
stewpan, cover them close, and let them
stew till all the shells arc opened ; thenm
pick them out of the shells, and look
under the tongue to seeif there be a crab;
il there is, you must throw away the
mussel ; some only pick out the crab, and
eat the mussel.  When you have picked
them all clean, put them in 2 suucepan ;
to a quart of mussels put half a piat of
the liquor strained through a sieve, putb
in a blade or two of mace, a piece of
butter as big as a large walnut, rolled in
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flour : let them stew ; toast bread brown,
and lay them round the dish cut three
cormer ways; pour in the mussels, and
send them to table hot.

To stew collops,

Boil them well in salt and water, take
them out and stew them in a little of the
liquor, a little white wine, a little vinegar,
two or three blades of mace, two or three
cloves, a piece of butter rolled in flour,
and the juice of a Seville orange. Stew
them well, and dish them up.

MADE DISHES.
1o dress Scoteh collops.

Take a piece of a fillet of veal, cut if
into thin pieces, as big as a crown-piece,
but very thin ; shake a little flour over it,
then put a little butter mm a frying pan,
and melt it; put in the collops, and fry



' TRE COMPLETE

them quick, till they are brown, then lay
them in a dish ; have ready a good ragout
made thus: take a little butter in a stew- .
pan, and melt it, then add a large spoon-
ful of flour, stir it about till it is smooth,
then put in a pint of good brown gravy ;
season it with pepper “and salt, pour 1n a
small glass of white wine, some veal
sweetbreads, . force-meat balls, truffles,
and morels, ox-palates, and mushrooms; |
stew them gently for half an hour, add
the juice of half a lemon to 1t, put 1t vver
the collops, and garnish with rashers of
bacon. Some like the Scotch collops
made thus; put the collops into the
ragont, and stew for five minutes.

White Scotch collops.

Cut the veal the same as for Scotch
eollops, throw them 1nto a stewpan, put
boiling water over them, and stir them
about, then strain them off; take a pint
of gnud veal broth, and thmlxen 1t, add a
buudle of sweet herbs, with some mace,
put sweetbread, force-meat balls, and
fresh mushrooms; if no fresh to be had,
use pickled ones, washed in warm water;
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stew them fifteen minutes; add the yolk
of an egg and a half, and a pint of cream ;
beat them well together with some nut-
meg grated, and keep stirring till it boils
up ; add the juice of a quarter of a lemon,
then put it in a dish. Garnish with
lemon.

A fillet of veal with collops.

For an alteration, take a small fillet of
veal, cut what collops yen want, then take
the udder and fill it with force-meat, roll
it round, tie it with a pack-thread across,
and roast it ; lay the collops in a dish and
lay your udder in the middle. Garnish
your dishes with lemons.

Force-meat balls.

You are to observe, that force-meat
balls are a great addition to all made
dishes ; made thus, take hall a pound of
veal, and ball a pound of suet, cut fine,
and beat in a marble mortar or wooden
bowl ; have a few sweet herbs shred fine,
driecd mace beat fine, a small nutmeg
grated, or half a large one, a little lcmon
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peel cut very fine, a little pepper and salf
and the yolks of two eggs, mix all these
well together, then roll them in flour,
and fry them brown. If they are for any-
thing of white sauce, put a little water
in the saucepan, and when the water bolls
put them in, and let them boil for a few
minutes, but never fry them for white
sauce.

Truffles and Morels good in sauces and
soups.

Take half an ounce of trufiles and
morels, let them be well washed in warm
water to get the sand and dirt out, then
simmer them in two or three spooufuls
of water for a few minutes, and put them
with the liquor in the sauce. Then:
thicken both sauce and soup, and give it
a fine flavour.

To stew ox palates.

Stew them tender, which must be done
by putting them in cold -water, and then
stew softly over a slow fire till they are
tender ; then take off the two skins, cub
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them in pieces, and put them either in a
made dish or soup ; and cockscombs and
artichoke bottoms, cut small, and put
in the made dish. (Garnish the dish
with lemon, sweetbreads stewed, for white
dishes, and fried for brown ones, and cuf
into little picces.

1o racout leg of mutton.

Take all the skin and fat off, cut it
very thin the right way of the grain, then
butter the stewpan, and shake flour in it ;
slit half a lemon and half an onion, cut
them small, with a little bundle of sweet
herbs, and a blade of mace. Put all to-
gether with the meat in the pau, stir it a
minute or two, and then put in six
spoontuls of gravy ; have ready an an-
chovy minced small ; mix it with butter
and flour, stir it all together for six
minutes, and then dish it up.

A brown fricassee.

You must take rabbits or chickens,
and skin thein ; then cut them in small
picees, and rub them over with volks of
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eggs. Have ready grated bread, a little
beaten mace, and grated nutmeg, mix
together, and then roll them in it: put a
little butter in a stewpan, and when it
1s melted, put in the meat. Fry it of a
fine brown, and take care they do not
stick to the bottom of the pan ; pour the
butter from them, and pour in half a pint
of brown gravy. a glass of white wine, a
few mushrooms, or two spoonfuls of the
pickle, a little salt, if wanted, and a piece
of butter rolled in flour. Whenitis of a
fine thickness, dish it up, and send it to
table.

A white fricassee.

Take two chickens, and cut them into
small pieces, put them in warm water to
draw the blood out, then put them in
good veal broth, but if no veal broth, add
a little boiling water, and stew them
gently with a bundle of sweet herbs, add
a little our and butter boiled together to
thicken it, then add half a pint of cream,
and the yolk of an egg beat fine, some
pickled mushrooms; the best way is to
put fresh mushrooms in it : if not fresh,
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then pickled ; keep stirring it till it boils
up, then add the juice of half a lemon,
stir it well to keep it from curdling, then
put in a dish.—Garnish with lemon.
Rabbits, lamb, veal, or tripe, may be
dressed in the same manner.

I'ried tripe.

Cut tripe in long pieces, of about three
inches wide, and all the breadth of the
double ; put it into small-beer batter, or
volks of eggs; have a large pan of f{at,
and fry it brown ; then take 1t ouf, and
put it to drain; dish it up with plain
butter.

T'o stew tripe.

C'ut as you do for frying; and set on
some water in a saucepan, with two or
three onions, cut in slices, aud some salt.
When it boils, put in the tripe. Ten
minutes will do. Send it to table with
the liquor in the dish, aud the onions,
Have butter and mustard in a cup, and
dish it up. You may put in as many
onions as you like, to mix with the sauce,
or leave them out, just as you please.
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A fricassee of pigeons.

Take eight pigeons, newly killed, cut
them 1n Sm*tll pleces and put them 1in a
stewpan, with a pint of claret and a pint
of water. Season with salt and pepper,
a blade or two of mace, an onion, a
bundle of sweet herbs, a piece of bllttEI’
rolled in a very little flour ; cover it close,
and let them stew till there is just enough
for sauce, and then take out the onions
and sweet herbs, beat up the yolks of
three eggs, grate half a nutmeg, and with
a spoon puah the meat to one side of the
pan, and the gravy to the other, and stir -
in the eggs; keep them sttrnug for fear
of turning tD curds ; and when the sauce
1s fine n,nd thick, shake all together, and
then put the meat in the dish, pour the,
sauce over it, and have rmdy slices of
bacon r.mstcd and fried oysters; throw -
the oysters all over, and lay the bacon
round. (Garnish with lemon.

A fricassee of lamb-stones and sweet-
bread.

ITave ready lamb-stones bianched, par-
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boiled and sliced, and flour two or three
sweetbreads ; if very thick, cut them in
two : the yolks of six hard eggs whole ;
a few pistachio nut kernels, and a few
Jarge oysters; fry thesc all of a fine
brown ; then pour out all the butter, add
a pint of drawn gravy, the lamb-stones,
some asparagus tops an inch long, a
grated nutmeg, a little pepper and salt,
two shalots shredded small, and a glass
of white wine. Stew together for tenm
minutes, then add the yolks of three cggs
beat fine, with a little white wine, and a
little beaten mace ; stir all together till it
18 of a fine thickness, and then dish it up.
Garnish with lemon.

To hash a calf’s head.

Boil the head almost enough ; then take
the Lest half, and, with a sharp knife,
 take it nicely from the bone, with the
[ two eyes. Loy a little, in a deep dish,
before a good fire, and take care no ashes
fall into it ; and then lhack it over with a
knife, across and across : grate nutmeg all
over ; add the yolks of two eggs, a little

!
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pepper aud salt, a few sweet herbs, crumbs
of bread, and lemon-peel chopped very
fine; laste it again; keep the dish turn-
ing, that it may be all brown alike; cut
the other half and tongue in thin hitle.
bits, and set on a pan of drawn gravy in
a saucepan, alittle bundle of sweet herbs,
an onion, pepper, and salt, a glass of
white wine, and two shalots; boil all
together a few minutes, strain it through
a sieve, and put it into a clean stewpan
with the hash. Flour the meat before
you put it in, and add a few mushrooms,
a spoonful of the pickle, two spoonfuls
of catchup, and a few truffles and morels ;
stir all together for a few minutes; then
beat up half the brains, and stir in the
stewpan, with a little bit of butter rolled
in flour. Take the other half of the brains,
and beat them up with a little lenion-
peel cat fine, a little nutmeg orated,
beaten mace, thyme shred small, parsiey,.
the yolk of an egg, and have some good
dripping boiled in a stewpan; then fry
the brains in little cakes, about as big as
a crown-piece. Fry twenty oysters,
dipped in the yollk of an egg ; toast some
slices of bacon, fry a few force-meat balls,
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dnd have ready a hot dish; if pewter,
over a few coals—if china, over a pan of
hot water. Pour in your hash, then lay
on your toasted bread, throw the force-
meat balls over the hash, and garnish the
dish with fried ovsters, the fried brains,
and lemon ; throw the rest over the hash,
lay the bacon round the dish, and send
to table.

1o bake a calf’s or a sheep’s head,

Take the head, pick it, and wash it
clean; take an earthen dish large enough
to lay the head in; rub a little piece of
butter over the dish; then lay some iron
skewoers across the top of the dish, and put
the head on them ; skewer up the meat in
the middle, that it may not lie on the
dish : ‘then arate nutmeg all over it, a few
sweet herbs shred small, erumbs of bread,
a little lemon-peel cut fine, and then flour
it all over ; stick picces of butter in the
eyes, and all over the head, and flour it
again.  Let it be well baked, and of g
fine brown ; you may throw pepper and
salt over it, and put in the dish a prece
of beef cut small, a bundlie of sywect herbs,
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an onion, some whole pepper, a blade of
mace, two cloves, a pint of water, and
boil the brains with sage. When the
head is enough, lay it in a dish, and set
it to the fire to keep warm ; then stir all
together in the dish, and boil it in a
saucepan ; strain it off, and put 1t in the
sausepan again; add a piece of butter
rolled in flour, the sage in the brains,
chopped fine, a spoonful of catchup, and
two spoonfuls of red wine ; boil them to-
gether, take the brains, beat them well,
'md mix them with the sauce ; pour it n
the dizh, and send it to the table. You
must take the tongue with the head, and
do not cut it out. It will lie the hand-
somer in the dish.

Dressed lamb’s head.

Doil the head and pluck tender, but
do not let the liver be too much dnm
Take the head up, hackit across and across,
grate some nutmeg over it, and lay it in
a dish Dbefore a good fire; then grate
some crumbs of bread, sweet lwrhs
rubbed, a little lemon-peel chopped fine,
a very little pepper and salt, and baste it
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with a little butter; then throw flour
over it; and, just as it is done, do the
same, baste it and dredge 1t.—Take half
. the liver, the lights, the heart t, and tongue,
chop them very small with six or m;:ht,
spoonfuls of gravy or water; first shake
some flour over the meat, and stir 1t tD-
geth"r then put in the gravy or water,
piece of butter rolled in a little flour, a
little pepper and some salt, and what
runs from the head in a dish : supmer all
together a few minutes, and add half &
spurmful of vinegar ; pourit in a dish, lay
the head-in the middle of the mmcenuﬂlt,
have ready the other half of the liver cut
thin, with slices of bacon broiled, and lay
round the head. Garnish the dish with
lemon, and send 1t to table.

To ragoui a neck of veal.

Cut a neck of veal in steaks; flatten
them with a rolling pin ; season with salt,
pepper, cloves, and mace ; lard them with
bacon, lemon-peel, and thyme ; dip them
in the yolks of eggs; make a sheet of
strong cap paper up at four corners, 1n
the form of a dripping pan;: pin up the
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corners; butter the paper, and also the
gridiron ; set 1t over a charcoal fire ; put

in the meat ; let 1t do leisurely ; keep

basting and turning it to keep in the
gravy, and when 1t 1s enough, have ready
half a pint of strong gravy, season it high,
put in mushrooms and pickles, forcemeat

balls dipped in the yolks of eggs, oysters,

stewed or fried, to lay round and at the
top of the dish; serve it up. If for a
brown ragout, put in red wine; 1if white,

white wine, with the yolks of eggs beat

up; and two or three spoonfuls of cream.

Boiled leg of mution.,

Let the leg be boiled very white. Aun
hour will do it. Cut a loin in steaks; dip

them in a few crumbs of bread and eggs,

fry them nice and brown ; boil a good

deal of spinach, and lay in the dish ; put
the leg in the middle, lay the steaks round
it ; cut an orange in four, and garnish the
dish, and have butter in a cup. Some
love the spinach boiled, then drained, put
in a saucepan with a piece of butter, and
stewed.
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Stewed turkey or fowl.

Let a pot be very clean, lay four
gkewers at the bottom, and a turkey or
fowl on them, pat in a quart of gravy;
take a bunch of celery, cut it small, and
wash it clean, put it in the pot with two
or three blades of mace, let 1t stew softly
till there is just enough for sauce; theu
add a picce of butter rolled in flour, twe
spoonfuls of red wine, two of catchup,
and just as much pepper and salt as will
season it ; lay the fowl and turkey in the
dish, pour the sauce over 1t, and send it
to tabie.

If the fowl or turkey is done enough
hefore the sauce, take it up, till the sauce
is boiled enoughi ; then put 1t 10, let 1t
boil a minute or two, and dish 1t up.

Knuckle of veal stewed,

e sure to let the pot or saucepan be
clean ; lay at the bottom four wooden
skewers ; wash and clean the knuckle
very well, lay in the pot with two or
three blades of mace, a little whole pep-
per, a little piece of thyme, a small onion,
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a crust of bread, and two quarts of water ;
cover close, make it boil, then only let it
simmer for two hours, and when it is
enough, take 1t up, lay it in a dish, and
straiu the broth over it.

Forced sirloin of beef.

When it is quite roasted, take it up,
and lay it in the dish with the inside up-
permost ; with a sharp knife lifc up the
skin, hack and cut the inside very fine,
shake pepper and salt over 1it, with two
shalots, cover it with the skin, and send
it to the table. You may add red wine
or vinegar as you like,

Beef a-la-mode.

Take a small buttock of beef, or leg of
mutton, or a piece of buttock of beef;
also a dozen of cloves, eight blades of
mace, and some allspice beat fine ; chop
a I*urrﬂ handful of parsley, and all sorts
of herbs fine, cut bacon as for beef a-la-
daub, and then put in the spice and
herbs, with some pepper and salt, thrust
o large pin through the beef; put it in a
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pot, and cover it with water; chop four
large onions, and four blades of garlic
very fine, six bay leaves, and a handful
of champignons ; put all in the pot, with a
pint of porter or ale, and half a pint of
red wine ; cover the pot close, and stew
it for six hours, according to the size of
the piece ; if a large piece, eight hours ;
then take it out, put it in a dish, cover it
close, and keep it hot; take the gravy,
and skim all the fat off, strain it through
a sicve, pick out the champignons, and
put them in the gravy, scason with
cayenne “pepper aund salt, and boil 1t
fifteen minutes ; then put the beef in a
soup dish, and the gravy in another :
when cold, cut it in slices, and nut some
of the gravy round it, which will be of a
strong jelly.

Beef collops.

Take rump steaks, or any tender
piece ; cut like Scotch collops, only larger,
hack them a little with a knife, and flour
them : put butter in a stewpan, and melt
it ; then put in the collops, and fry them

* quick for two minutes ; put in a pint of
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gravy, alittle butter rolled in flour, season
with pepper and salt: cut four pickled
cucumbers in thin slices, balf a walnut,
and a few capers, a little onion shred
fine ; stew them five minutes, then put
them in a hot dish, and send them to
table. You may put half a glass of white
wine into it

Decf steaks stewed.

Take rump steaks, pepper and salt.

them, lay them in a stewpan, pour it
half a pint of water, a blade or two of
mace, two or three cloves, a bundle of
sweet herbs, an anchovy, a piece of but-
ter rolled in flour, a glass of white wine,
and an onion, cover close, and let them
stew eoftly till they are tender; then take
out the steaks, flour them, fry them n
frosh butter, and pour away all the fat,
strain  the sauece they were stewed in,
and pour it in the pan; toss it all up to-
gether till the sauce iz hot and thick. If
you add a quarter of a pint of oysters it
will make it the better. Tay the steaks
in the dish, and pour the sauce over thew,
Garpish with any pickle yoo like,

il . i el
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Fried beef-steaks.

Pepper and salt rump-steaks, fry them
in a little butter, very thick and brown.
Take them out, and puf them in a dish.
Pour the fat out of the frying-pan, and
then take half a pint of hot gravy, if ne
gravy, half a pint of hot water, flour,
pepper and salt, aud two or three shalots
chopped fine ; boil them iu the pan for
two minntes, then put it over the steaks
and send them to table.

Stemed rump of beef.

Having boiled 1t till it 1s Little more
than enough, take it up, and peel oif’ the
skin; take salt, pepper, beaten mace,
grated nutmeg, a handful of parsley, a
little thyme, winter savory, sweet marjo-
ram, all chopped fine and mixed, aud stuff
them in great holes in the fat and lean,
gpread the rest over it, with the yolks of
two eggs. Save the gravy that runs out,
put to it a pint of clarct, and put the meat
in a deep pan, pour the liquor in, cover
glose, bale it two hours, and putitin the
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dish, pour the liquor over it, and send it
to the table,

Fricasseed neats tongues brown.

Take neats’ tongues, boil them tender,
peel and cut them in thin slices, and fry
them in fresh butter ; then pour out the
butter, put in as much gravy as you shall
want for sauce, a bundle of sweet herbs,
an onion, pepper and salt, and a blade or
two of mace, a glass of white wine, sim-
mer all together half an hour; take out
the tongnes, strain the gravy, put it with
the tongues in the stewpan again; Dbeat
up the volks of two eggs, a little grated
nutmeg, a piece of butter as big as a
walnut rolled in flour, shake all together
{for five minutes, dish it up, and send 1t
to table.

Ntewed neais’ tongues whole,

Take two tongues, let them stew in

water, just to cover them, for two hours; .

then peel them, put them in again, with
a pint of strong gravy, half a pint of
white wine, a bundle of sweet herbs, &
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little pepper and salt, mace, cloves, and
whole pepper, tied in a muslin rag; a
spoonful “of capers chopped, turnips and
carrots sliced, and a piece of butter rolled
in flour, let all stew together softly over a
slow fire for two hours; then take out
the spice and sweet herbs, dish it, and
send to table. You may leave out the
turnips and carrots, or boil them by them-
selves, and lay them in a dish, just as you
please,

A mautton hask.

Cut mutton in little bits, as thin as
you can, strew a little flour over it, have
ready some gravy (sufficient for sance),
wherein sweet herbs, onions, pepper, and
salt have been boiled ; strain it, put in the
meat, with a little picce of butter rolled
in flour, and a little salt, a shalot cut fine,
a few capers and gherkins chopped fine ;
toss altogether for a minute or two ; have
ready bread toasted, and cut in thin sip-
pets, lay them round the dish, and pour
in the hash. Garnish the dish with
pickles and horse-radish.

Note.—Some love a glass of red wine,
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or walout pickle.  You may put just
what you like in the bash,  If the sippets
be toasted, it is better.

Pig's pettitoes.

Put pettitoes in a sancepan with half
a pint of water, a blade of mace, a little
white pepper, a bundle of "iﬁr..,{.’t ierbs
and an onion. Let them boil five minutes, ‘!
then take out the liver, lights, and heart; =&
mince them very fine, grate a little nut- ]
mweg over them, and chalke flour on them;
let the feet do till they are tender, thn.n 1
take them out, and strain the l;qum ; pus i
all together with a little salt and a pieceo
of butter as big as a ﬁ.ﬂnuf, shake the «
saucepan often, ILt it simmer five or six
minutes ; then cut toasted tlppetq and lay
vound the dish, lay the mincemeat and +1
sauce in the middle, the pettitoes split
round it, You may add the juice of half
a lemon, or a little vinegar.

Diressed leg of mutton to eat lif-e venison.

Take a hinder quarter of mutton, and
cut the leg in the shape of a haunch of
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venison : save the Dblood of the sheep,
and steep it five or six hours; then take
it out. and roll it in three or four sheets
of white paper, well buttered on the in-
side, tie with packthread, aud roast 1it,
basting it with beef dripping or butter.
It will take two hours at a good fire, for
it must be fat and thick. Five or six
minutes before vou take it up, take off
the paper, baste it with butter, and shake
a little flour over it, to make it have a
fine froth, and then bave a lhttle good
drawn gravy in a basin, and sweet sauco
in anccther. Do not garnish with any-
thing.

Baled mutton chops.

Take a loin or neck of mutton, cut it
in steaks, put pepper and salt over it,
butter a dish, and lay in the steaks ; take
a quart of milk, six eggs beat up fine,
and four spoonfuls of flour ; beat your
flour and eggs in a little milk first, and
‘then put the rest of it; put in a little
beaten ginger, and a little salt. Dour
this over the steaks, and send 1t to the
oven ; an hour and a Lalf will bake it.
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Fried loin of lamb,

Cut it in chops, rub it over on both
sides with the yolk of an egg, and sprinkle
bread crumbs, a little parsley, thyme,
marjoram, and winter savory, chopped
fine, and a little lemon-peel chopped fine;
fry in butter of a nice light brown, and
send it in a dish by itself. Garnish with
a good deal of fried parsley.

A ragout of lamb.

Take a fore-quarter of lamb, cut the
knuckle-bone off, lard it with bits of
bacon, flour it, fry of a fine brown, and
put it in an earthen pot or stewpan; put
to it a quart of broth or good gravy, a
bundle of herbs, a little mace, two or =
three cloves, a little white pepper ; cover
close, and let it stew pretty fast for half
an hour; pour the liquor all out, strain it ;
keep the lamb ot in the pot till the
sauce is ready. Take half a pint of oysters,
flour them, fry them brown, drain out all
the fat clean that you fried them in, skim
all the fat off the gravy : then pour it on
the oysters, put in an anchovy and two
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8poonfuls of either red or white' wine :
boil all together till therc is just enough
for sauce, add fresh mushrooms, and some
pickled ones, with a spoonful of the
pickle, or the juice of half a lemon, Lay
your lamb in the dish, and pour the sauce
overit. (Garnish with lemon.

Stewed lamb’s or Calf’s head.

Wash and pick it very clean, lay it in
the water for an hour, take out the
brains, and with a sharp penknife care-
fully take out the Lones and tongue, but
be careful you do not bLreak the meat ;
then take oui the two eyes: and take
two pounds of veal and two of becf suet,
a hitle thyme, a good piece of lemon-peel
minced, a nutmeg grated, and two ancho-
vies : chop all well together ; grate two
stale rolls, mix all togcther with the
yoiks of four cggs; save enough of this
meat to make abont twenty balls; take
half u pint of fresh mushrooms, clean
Peeled and washed, the yolks of six eggs
chopped, half a pint of oysters clean
washed, oy pickled cockles; mnix themn

K
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together; but first stew the oysters, and
put te 1t two quarts of gravy, with a
blade or two of mage. It will be proper
to tie the head with packthread; cover
close, and let it stew two hours; in the
meantime, beat up the brains with lemon-
peel cut fine, a little parsley chopped, half '
a nutmeg grated, and the yolk of an egg;
have dripping boiling; fry half the
brains in little cakes, and fry the balls;
keep them hot by the fire; take half an
ounce of truffles and morels, then strain
the gravy the head was stewed in, put
the truffies and morels to it with the
liquor, and a few mushrooms, boil all
together, put in the rest of the brains,
that are not fried, stir them together for
a minute or two, pour it over tlie head,
and lay the fried brains and balls around
it. Garnish with lemon. You may fry
twelve oysters,

Sweethbreads.

Do not put any water or gravy in the
stewpan, but put the same veal and bacon
over the sweetbreads, and season as under
directed :—cover close, put fire over as
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well as under, and when they are enough,
.take ont the sweetbreads; putin a ladle-
ful of gravy, boil and strain it, skim off
the fat, let it boil till it jt—!“lts; then put
in the sweetbreads to glaze; lay essence
of ham in the dish, and the sweetbreads
on it ; or make a rich gravy with mush-
rooms, truflles, and morels, a glass of white
wine, and two spoounfuls of catchup.
Garnish with cockscombs forced, and
stewed 1n the gravy.

Note.—You may add to the first, truf-
ﬂﬂs, morels, mushrooms, LULLSLHHII_‘JS, pa-
lates, artichoke bottoms, two spoonfuls of
white wine, two of catchup, or just as
you please.

N.B.—=There are many ways of dress-
ing sweetbreads ; you may lard them with
thin slips of bacon, and roast them, with
what sauce you please; or, you may
marinate them. Serve them with fried
parsley, and either with butter or gravy.
Garnish with lemon.

To boil a neck or haunch of venison.

Lay it in salt for a week, then boil it
- na cloth well floured ; for every pound
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of venison add a quarter of an hour for
boiling.  For sauce, boil cauliffowers,
pulled 1into little sprigs, in milk and
water, some white cabbages, turnips cut
in dice, with beet root cut in long nar-
row pieces, about an inch and a half leng,
and half an inch thick ; lay a sprig of
cauliflower, and some of the turnips
mashed with some cream and a little
butter ; let cabbages be boiled, and then
beat in the saucepan with a piece of butter
and salt, Iay that next to the cauliflower,
then the turnips, then cabbnge, and so
on, till the dish is full ; place the beet-
root here and there, just as you fancy;
it looks very pretty, and is a fine dish.
Have a little butter in a cup, if wanted.

Note.—A leg of mutton, cut venison
fashion, and dressed the same way, 1s a
pretty dish ; or a fine neck, with the
scrag cut off. This eats well boiled or
hashed, with gravy and sweet sauce, the
next day.

Roast ?‘i'f}:ﬁ.

Cut tripe into square picces, somewhat
]U“g ; have a forcemeat made of erumbs



ART OF COOKERY. 149

of bread, pepper, salt, nutmeg, sweet
herbs, lemon-peel, and the yolks of eggs,
mixed together ; spread it on the fat side
of the tripe, and lay the other fat side
next to it; roll it as light as you can,
baste it with butter; when done, lay 16
on a dish ; and for sauce melt butter, and
add what drops from the tripe. DBoil i
together, and garnisl: with raspings.

TO DRESS POULTRY.
Roast turkey.

The best way to roast a turkey, 1s to
loosen the skin on the breast, and fill 1t
with forcemeat, made thus:—take a
quarter of a pound of beef suet, as many
crumbs of bread, a little lemon-peel, an
anchovy, some nutmeg, pepper, parsiey,
and thyme. Chop and beat them all
well together, mix them with the yolk of
an egg, and stuff up the breast ; when you
have no suet, butter will do; or make



150 THE COMPLETE

forcemeat thus :—spread bread and butter
thin, and grate nutmeg over it; when
you have enough, roll it up, and stuff the
breast of the turkey ; then roast 1t ofa
fine Lrown, but be sure to pin white
paper on the breast till it 1s near doue
enough. You must have good gravy in
the dish, and bread sauce made thus :—
take a good picce of crumb, put intoa =
pint of water, with a blade or two of
mace, two or three cloves, and some
whole pepper. DBoil it up five or six
times; then with a spoon take out the
spice you had before put in, and pour off
the water ; (you may boil an onion in 1%
if you please), then beat up the bread
with a good piece of butter, and a little
salt. Or onion sauce made thus :—take
onions, peel them, and cut them in thin
slices, and boil them Lalf an hour in milk
and water ; then drain the water from
them, and beat them up with a good
picce of butter; shake a little flour in,
and stir it altogether with a little cream, -
if you have it, (or milk will do), put the
sauce in boats, and garnish with lemon.
Another way to make sauce : take Lalf
a pint of oysters, strain the liquor, and
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‘put the oysters, with the liquor in a
saucepan, with a blade or two of mace;
‘let them just lump, pour in a glass of
‘white wine ; let them boil once, and
thicken it with a picce of butter rolled in
flour. Serve this up byiitself with good
‘gravy in the dish, for everybody does not
love oyster, sauce. This makes a pretty
dish for supper, or a corner dish of a
‘table for dinner. If you choose it in a
dish, add half a pint of gravy to i, and
boil it up together.

Mushroom sauce for white fowls of all
sorts.

Take a quart of fresh mushrooms, well
cleaned and washed, cut them in tweo;
put them in a stewpan, with a little but-
ter, 2 blade of mace, and a little salt }
stew it gently for an hour; then add a
pint of cream, and the yolks of eggs beat
well, and keep stirring till it boils up;
then squeeze half a lemon, put it over the
fowls, or turkeys, in a basin, or in a dish,
with a piece of French bread first but-
tered, then toasted brown, and just dip it
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in boilin water; put it in the dish, and
the mushrooms over.

Mushroom sauce for white fowls boiled.

Take half a pint of cream, and a quarter
of a pound of butter, stir them toge-
ther one way till it is thick ; then add a
spoonful of mushroom E.‘ltf:lmp, pickled
mushrooms, or fresh, if you have them.
Garnish only with lemon. '

Celery “sauce for roasted jfowls, par-
tridges, d-c.

Take a large bundle of celery, wash
and pare it clean; cut it in little thin
bits, and boil it softly in alittle water till
it 1s tender; then add a little beatem
mace, nutmeg, pepper and salt, thickened
with a piece of butter rolled in fiour 3
then boil up, pour it in a dish.

You may have it with cream thus:—
boil celery as above, and add mace, nut-
meg, a piece of butter as big as a walnut
rolled in flour, and half a pint of cream
boil all together. |
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Egg sauce for roasted chicken.

Melt butter thick and fine; chop two
or three hard boiled eggs fine ; put them
in a basin ; pour the butter over them,
and have good gravy in the dish.

To stew a turkey brown.

Take a turkey, after 1t 13 nicely picked
and drawn, fill the skin of the breast
with forcemeat, and put an anchovy, a
shalot, and thyme in the belly : lard the
breast with bacon; then put a piece of
butter in the stewpan, flour the turkey,
and fry it just of a fine brown: then
take it ont, and put it in a deep stewpan,
or a little pot that will just hold it, and
put in as much gravy as wil barcly
cover it, a glass of white wine, some
whole pepper, mace, two or three cloves,
and a little bundle of sweet herbs ; cover
close, and stew it for an hour ; then take
up the turkey, and keep 1t hot, covered,
by the fire ; boil the sauce to a pint, and
strain it off, add the yolks of two eggs,
and a piece of butter rolled in flour;
stir 1t till 1t 13 thick, then lay the turkey
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in the dish, and pour the sauce over it.
You may have ready some little I'rench
joaves about the bigness of an egg, cut off
the tops, and take out the crum bs ; then
fry them of a fine brown, fill them with
stewed oysters, lay them round the dish,
and garnish with lemon.

Iorced fowl.

Take a good fowl, pick and draw 1t §
slit the skiu down the back, and take the
fesh from the bounes, mince it very small,
and mix it with one pound of beef suet
shred fine, a pint of large oysters chopped,
two anchovies, a shalot, a little grated
bread. and sweet herbs all well shred,
mix them together, and make it up with
the yolks of eggs; turn all these Ingre-
dients ou the bones again, draw the skin
over, and sew up the back, and either
boil the fowl in a bladder an hour and a
quarter, or roast it; then stew mere
oysters in gravy, bruise in a little of the
forcemeat, mix it up with a little fresh
butter, and a very little flour; then
give it a boil, lay the fowl in a dish,
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and pour the sance over it (Garnish
with lemoo.

Brotled chiciens.

Slit them down the back, and season
with pepper and salt, lay them on a very
clear fire, and at a great distance. Let
the inside lay next the fire till it is above
half done; then turn it, and take great
care the fleshy side does not burn, but
let them be of a fine brown. Let the
sauce be good gravy, with mushrooms,
Garnish with lemon, the livers broiled,
and the gizzards slashed and broiled with
pepper and salt.

Or this sance:—Take a handlul of
sorrel, dip it in boiling water, drain it, and
have ready half a pint of good gravy, a
shalot shred small, and parsley boiled
green ; thicken it with a picce of butter
rolled in flonr, and add a glass of red
wioe ; lay the sorrel in heaps round the
fowls, and pour the sauce over them.
Garnish with lemon,

Note.—Y ou may make just what sauce
you fancy.



156 THE COMPLETE

Chickens with tongues.

Take six small chickens boiled very
white, six hogs’ tongues boiled and peeled,

a cauliflower boiled whole in milk and

water, and a good deal of spinach boiled

green; then lay the cauliflower in the

middle of the dish, the chickens close all
round, and the tongues with the roots
outward round them, and the spinach in
little heaps between the tongues. Garnish
with little pieces of bacon roasted, and
lay a piece on each of the tongues.

A bosled duck or rabbit with onions.

Boil a duck or rabbit in a good deal of

|
&

water; be sure to skim the water, fort:

there will always be a scum, which if 1t
boils down, will discolour fowls, &e. They
will take about half an hour beiling. For
sauce, onions must be peeled, and thrown
in water as you peel them, then cut them
in thin slices, boil in milk and water, and’
skim the liquor. Half an hour will boil
them. Throw them in a clean sieve 0

drain, put them 1n a saucepan, and chop |
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them small, shake in a little flour, put in
two or three spoonfuls of cream, a good
piece of butter, stew all together over a
fire till they are thick and fine. Lay the
duck or rabhit in the dish, cut oft the
head, and cut it in two, and lay 1t on
each side the dish.

Or you may make this sauce for a
change :—take a large onion, cut it small,
half a handful of parsley, clean washed
and picked, chop it small, a lettuce cut
small, a quarter of a pint of good gravy,
a piece of butter rolled in a little flour ;
add a little jnice of lemon, a little pepper
and salt ; stew all together for half an
hour ; then add two spoonfuls of red wine.
This sauce 1s most proper for a duck; lay
the duck in a dish, and pour the sauce
over if.

A duck with green peas.

Put a stew-pan over the fire, with a
piece of fresh butter; singe the duck and
flour it ; turn it in the pan two or three
minuates, pour out all the fat, but let the
duck remain in the pan; put to it a pint
. of good gravy; a pint of peas, two let-
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tuces, cut a small bundle of sweet herbs,
a little pepper aund salt, cover close, and
let them stew for half an hour; now and
then give the pan a shake ; when they
are just done, grate a putmeg, and put in
a little beaten mace, and thicken it, either
with a piece of butter rolled 1n flour, or
the yolk of an egg beat up with two or
three spoonfuls of cream ; shake it all
together for three or four minutes, take '
out the sweet herbs, lay the duck 1in a
dish, and pour the sauce over it. You
may garnish with boiled mint chopped,
or let it alone.

i i — g

Directions for roasting a goose. ‘!
Take sage, wash and pick it clean, and ~'1
an onion, chop them fine with pepper and
calt, and put them in the belly : let the
goose be clean picked, and wiped dry
withh a cloth, inside and out ; put it down
to the fire, and roast it brown ; one houe
will roast a large goose, three-quarters of
an hour a small one. Serve it 1n a dish
with brown gravy, apple sauce in a boaty

and some gravy in another.
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(iblets stewed.

Let them be nicely scalded and picked,
ent the pinions in two ; cut the head,
neck, and legs in two; and the gizardsin
four ; wash them very clean; put them
in a stewpan or soup pot, with three
pounds of a scrag of *veal ; just cover
them with water ; let them boil up, take
them all clean oif ; then put three onions,
two turnips, one carrot, a little thyme
and parsley, stew them till they are tender,
strain them through a sieve; wash the
giblets clean with warm water out of the
herbs, &c. ; then take a piece of butter,
as big as a large walnut, put 1t 12 a stew-
pan, melt it, and put in a large spoonful
of flour ; keep it stirring till it is smooth ;
then put in the broth and giblets, stew
them for a quarter of an hour ; season
with salt ; or yon may add a gill of Lis-
bon wine ; and just before yvou serve them
up chop a handful of green parsley, and put
In; give them a boil up, and serve them
m a tureen, or soup dish,

N.B. Three pair will make a handsome
tureen full.

= e s c—



160 THE COMPLETE

Boiled pigeons.

Boil them by themselves for fifteen
minutes ; boil a handsome square piece
of bacon, and lay it in the middle; stew
spinach to lay round, and lay the pigeons
on the spinach. _ Garnish with parsley
laid in a plate before the fire to crisp.  Or
lay one pigeon in the middle, and the
spinach between each pigeon. Garnish
with slices of bacon, and melted butter
in a cup.

Pigeons stewed.

Season pigeons with pepper and salt,
a few cloves and mace, and sweet herbs ;
wrap the seasoning up in a piece of
butter, and put it in their bellies ; then
tie up the vent, and half roast them ;
put them in a stewpan, with a quart of
gravy, a little white wine, a few pepper-
corns, three or four blades of mace, a bt
of lemon, a bundle of sweet herbs, and a
small onion ; stew them gently till they
are enough : then take the pigeons out,
and strain the liquor through a sieve,
skim it and thicken it in the pan, put b
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in the pigeons, with pickled mushrooms
and oysters; stew it five minutes, and
'put into the dish, and the sauce over,

Foasted partridges.

Let them be nicely roasted, but nol
too much; baste them gently with a
little butter, and dredge with flour,
sprinkle a little salt on, and froth them
nicely up; have good gravy in a dish,
with bread-sauce in a boat, made thus :
‘take a handful or two of crumbs of bread,
put in a pint of milk, or more: a small
whole onion, a little whole white pepper,
a little salt, and a bit of butter ; boil it
all up ; then take the onion out, and beat
it well with a spoon: take poveroy
sauce 10 a boat made thus: chop four
shalots fine, a gill of good gravy, a spoon--
ful of vinegar, and a little pepper and

salt : hoil them up one minute, then put
(it in a boat,

Foasted pheasant.

Pick and draw pheasants, singe them ;
L
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lard one with bacon, but not the other;
spit them, roast them fine, and paper
them all over the breast when they are
just done, flour and baste them with a
little nice butter, and let them have a
fine white froth, then take them up, and
pour good gravy in the dish, and bread
saguce 11 plates,

Boiled plheasant.

Take a fine pheasant, boil it 1n a good
deal of water, keep the water boiling;
half an hour will do a small one, and
three quarters of an hour a large one.
Let the sauce be celery, stewed and
thickened with cream, and a little piece
of butter rolled in flour; take up the
pheasant, and pour the sauce over. Gar-
nish with lemon. Observe to stew the
celery so that the liquor will not be all
wasted away before you put the cream in;
if it wants salt, pnt in some to your own
palate.

Roasted snipes and woodcocks.

Spit them on a small bird-spit; flour
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and baste them with a piece of butter:
have ready a slice of bread, toasted
brown ; lay it on a dish, and set it under
the snipes, for the trail to drop on: when
they are enough, take them up, and lay
them on a toast; have ready for two
snipes a quarter of a pint of gravy, and
butter ; pour it in a dish, and set it over
a chafing dish for two or three minutes,
Garnish with lemon, and send to table.

Ducks are very good done this way.

Or you may roast plovers as you do
any other fowl, and have gravy sauce in
the dish,

Or boil them in good celery sauce,
either white or brown, as you like.

The same way you may dress wid geons,

N.B.—The best way to dress plovers,
15 to roast them as woodcocks, with a
boast under them, and gravy and butter.

Jugged hare,

Cut a hare into little picces, lard them
here and there with little slips of bacon,
season with a little pepper and salt, put
them into an earthen jug, with a Llade
or two of mace, an onion stuck with
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cloves, and a bundie of sweet herbs ;
cover the jug close that nothing can get
in, then set it in a pot of boiling water,
and three hours will do it; then turn it

out in a dish, and take out the onion and

sweet herbs, aud sent it to table hot.

Rabbits, boiled.

Truss them for boiling, boil them quick
and white, put them 1into a dish, with
onion sauce over, made thus :—take as
many onions as you think will cover them;
peel them, and boil them tender, strain
them off, squeeze them 1n a stewpan,
with a piece of butter, half.a pint of
cream, a I'ttle salt, and shake in a little
flour ; stir them well over a gentle fire,
till the butter is melted ; then put them
over the rabbits in a sauce made thus :—
blanch the livers, and chop them very
fine, with some parsley blanched and

chopped ; mix them with melted butter, :

and put it over, or with gravy aund butter.

Cod sounds broiled, with grary.

Seald them in hot water, and rub them

!
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with salt well ; bleach them—that 1s take
off the black, dirty skin, set them on In
cold water, and set them out and flour
them, and broil them on the gridiron.
In the meantime, take good gravy, mus-
tard, a bit of butter rolled in flour, boil
it, season it with pepper and salt. Lay
the sounds in a dish, and pour the sauce
over them.

Iried sausages.

Take half a pound of sausage, and six
apples, slice four as thick as a crown, cut
tlie other two 1n quarters, fry them with
the sausages of a fine light brown, lay
the sausages in the middle of the dish,
and the apples round. Garnish with the
quartered apples.

Stewed cabbages and sausages fried is
a good dish: then heat cold peas pud-
ding in the pan, lay it in a dish, with the
sausages round, heap the pudding 1n the
middle, and lay the sausages round thick
up, and edgeways, and one in the middle
at length,



166 THE COMPLETE

Collops and eqys.

Cut either bacon, pickled beef, or hung
mutton, in thin slices ; broil them nicely ;
lay them in a dish before the fire; have
ready a stewpan of water boiling ; break
as many eggs as you have collops, one by
one into a cup, and pour them into a
stewpan. When the whites of the eggs
begin to harden, and of a clear winte,
take them up one by one in an egg slice,
and lay them on the collops.

To dress cold fowl or pigeon.

Cut them in four quarters; beat up an
egg or two, according to what you dress,
grate in nutmeg, a little salt, parsley
chopped, a few crumbs of bread ; beat
them well together, dip them in the bat-
ter, and have ready dripping, hot in a
stewpan, in which fry them of a fine
licht brown; have ready a little good
gravy, thickened with a spoonful of cat-
chup : lay the fry in the disb, and pour
the sauce over. Garnish with lemon,
and a few mushrooms, if you have any.

A cold rabbit eats well done thus.

.
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Mince veal.

Cut veal as thin as possible, but do not
chop it; grate nutmeg over it, shred a
little lemon-peel very fine, throw a little
salt on it, dredge a little flour upon it.
To a large plate of veal take four or five
spoonfuls of water ; let it boil, thea put
in the veal, with a bLit of butter as big as
an egg, stir it well together ; when 1t is
quite warm it is enough. lave readya
thin piece of bread toasted brown, cut in -
three corner sippets, lay it round the
plate, and pour in the veal. Before you
pat it in, squeeze n half a lemon, or half
a spoonful of vinegar. Garnish with
lemon. You may pub gravy instead of
water, if you love it strong; but 1t 18
better without.

Fried cold veal.

Cut veal in pieces about as thick as halt-
a-crown, and as long as you please, dip
them in the yolks of eggs and then in
crumbs of bread, with sweet herbs, and
shred lemon-peel in it + grate a little nat-
meg over them, and fry them in fresh
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butter. The butter must not be hot, bug i
just enough to fry them in: in the mean-

time, make gravy of the bone of the veal.
When the veal is fried, take it out with
a fork and lay itin a dish before the fire ;.
then shake flour in the pan, and stir it
round ; then put in a little gravy, squeeze
in a little lemon, and pour it over the
veal, Garnish with lemon. '

Toss up cold white veal.

Cut the veal in little thin bits, put
milk enough to it for sauce, grate a little
nutmeg, 2 little salt, a little piece of but=
ter rolled in flour ; to halfa pint of milk,
the yolks of two eggs well beat, a spoonful -
of mushroom pickle ; stir all together till
it is thick ; then pour it in a dish, and
garnish with lemon. |

Cold fowl skinued, and done this way,
eats well ; or the best end of a cold breast .
of veal : first fry it, drain it from the fat,
then pour in the sauce to it. e

How to kash cold mutton.
»
Cut mutton with a very sharp knife,
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in little bits, as thin as possible ; then
boil the bones with an onion, a few sweet
herbs, a blade of mace, a very little whole
pepper, a piece of crust toasted crisp; let
it boil till there is enough for sauce, strain
it, and put it in a saucepan with a piece
of butter rolled in flour ; put in the
meat ; when it is very hot, it is enough.
Iave ready thin bread, toasted brown,
cut three corner ways, lay them round
the dish, and pour in the hash. As to
walnut pickle, and all sorts of pickles,
von must put according to your fancy.
Grarnish with pickles. Some like a small
onion peeled and cut very small, and done
in the hash,

Hash mutton like venison.

(‘ut mutton thin as above; boil the
hones and strain the liquor, when there 1s
jnst enough for the hash ; to a quarter of
a pint of gravy, put a large spoonful of
redd wine, an onion peeled, and chopped
fine, a little-lemon peel, shred fine, a
piece of butter as big as a small walnut,
roiled in flour ; put it in a saucepan with
the meat, shake it together, and when it
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is thorouglly hot, pour it in a dish.
Iash beef the same way.

How to make collops of cold beef.

If you have any cold inside of a sirloin
of beef, take off all the fat, cut it in little
thin bits, cut an onion small, boil as much
water or gravy as you think will do for
sauce ; season it with a little pepper and
salt, and sweet herbs.  Let the water boil,
then put in the meat, with a piece of but-
ter rolled in flour, shake it round, and
stir it. When the sauce is thick, and
the meat doue, take out the sweet herbs,
and pour it in a dish. They do better
than fresh meat.

Rules to be observed in made dishes.

First let the stewpans or saucepius
and covers be very clean, free from sand,
and well tinned, and all the white sauces
have a little tartness, and be very smooth,

and of a fine thickness; and all the time

any white sauce is over the fire, keep
stirring it one way.
And as to brown sauce, take care 1o

-
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fat swims at the top, but that it be all
smooth alike, and about as thick as good
cream, and not te taste of one thing more
than another. As to pepper and salt,
geason to your palate, but do not put too
much, for that will take away the fine
flavour of everything. As to most made
dishes, put in what you think proper to
enlarge it, or make it good ; as mush-
rooms pickled, dried, fresh, or powdered ;
trufiles, morels, cockscombs stewed ; ox
palates cut in small bits; artichoke bot-
toms, either pickled, fresh, boiled, or
dried, softened in warm water, each cut
in four pieces ; asparagus tops, the yolks
of hard eggs, forcemeat balls, &e. The
best things 0 oive a sauce tartness are
mushroom pu,hle} white walnut-pickie,
elder vinegar, or lemon juice.

OF sSOUPS AND BROTHS.
Strong broths for soups and gracy.

Take a shin of beef, a knuckle of veal,
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and a scrag of mutton, put them in five
gallons of water; let it boil up, skim it
clean, and season with six large onions,
four leeks, four heads of celery, two car-
rots, two turnips, a bundle of sweet herbs,
six cloves, a dozen corns of allspice and
salt ; skim it very clean, and let 1t stew
gently for six hours, strain it off, and put
it by for use.

When you want very strong gravy,
take a slice of bacon, lay it in a stewpan,
a pound of beef, cut it thin, lay it on the
bacon, slice in a piece of carrot, an onion
sliced, a crust of bread, a few sweet
herbs, a little mace, cloves, nutmeg,
whole pepper, and an anchovy: cover
and set it on a slow fire five or six miuutes,
and pour in a quart of the above gravy ;
cover close, aud let it boil softly till it 18
half wasted. This will be a rich, high,
brown sauce, for fish, fowl, or ragout.

Gravy for white sauce.

Take a pound of any part of veal, cut |
it in smail pieces, boil it in a quart of
water, with an onion, a blade of mace,
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two cloves, and a few whole peppercorns.
Boil it till 1t 1s as rich as you would have it.

wravy for turkey, fowl, or ragout.

Take a pound of lean beef, cut and hack
t well, then flour it, put a piece of butter
as big as a hen’s egg, in a stewpan ; when
it is melted, put in the beef, fry it on all
sides a little brown, and pour in three
pints of boiling water, a bundle of sweet
berbs, two or three blades of mace, three
or four cloves, twelve whole peppercorns,
a bit of carrot, a piece of crust of bread
toasted brown ; cover close, and let it
boil till there is about a pint or less ; sea-
son it with salt, and strain it off.

Mutton or veal gravy.

Cut and hack veal well, set it on the
fire with water, sweet herbs, mace, and
pepper.  Let 16 boil till it 1s as good as
you would have 1t, then strain it off.
Your fine cooks, if they can, chop a
partridge or two, and put in gravies.
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A strong fish grary.

Take two or three eels, or any fish you
have ; skin or scale them, gut and wash
them from dirt, cut them in little pieces,
put them in a saucepan, cover them with
water, a little crust of bread toasted
brown, a blade or two of mace, and some
whole pepper, a few sweet herbs, and a
little bit of lemon-peel. Let it boil tillit
is rich and good ; then have ready a piece
of butter, according to the gravy; if a
pint, as big as a walnut. Melt it in a
saucepan, shake in a little flour, and toss
it about till it is brown, and strain in the
gravy. Let it boil a few minutes, and it
will be good. '

Strong broth to keep jor use.

Take part of a leg of beef, and the scrag
end of a neck of mutton ; break the bones
in pieces, and put to it as much water as
will cover it, and a little salt ; skim 16
clean ; put in a whole onion stuck with
cloves, a bunch of sweet berbs, pepper
and a nutmeg grated. DBoil these till the
meat is in picces, and the strength boiled
out ; strain it and keep it {or use.
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(Freen peas soup.

Take a gallon of water, make it boil ;
put in six onions, four turnips, two
carrots, two heads of celery, cut in slices,
some cloves, four blades of mace, four
cabbage-lettuces cat small, stew them for
an hour; strain it off, and put in two
quarts of old green peas, and boil them
in the liquor till tender; then beat or
bruise them, and mix them up with the
broth, and rub them through a tammy or
cloth, and put it in a clean pot, and boil
up for fifteen minutes ; season with pep-
per and salt to your liking ; then put the

soup 1n a tureen, with small slices of
bread.

A peas soup for winier.

Take about four pounds of lean beef,
cut 1t 1o small pieces, a pound of lean
bacon, or pickled pork ; set them on the
fire, with two gallons of water, let it boil;
skim it well; then put in six onions, two
turnips, a carrot, four heads of celery,
cut small, twelve corns of allspice, and a

-
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quart of split peas; boil gently for three
hours, strain them through a sieve, and
rub the peas well through; then put the
soup in a clean pot, and pub in dried mint
rubbed to powder; cut the white of four
heads of celery, and two turnips io slices;
boil them in a quart of water for fifteen
minutes. Pour into a tureen, with slices
of bread, fried crisp.

Note.—The liquor of a boiled leg of
pork makes very good soup.

Mutton broth.

Take a neck of mutton six pounds, cut
i in two ; boil the scrag in a gallon of
water, skim it well, put in a little bundle
of sweet herbs, an onion, and & good crust
of bread. Let them boil an hour ; then
put in the other part of the mutton, one
or two turnips, dried marigolds, a few
chives, and a little parsley chopped fine ;
put these in about a quarter of an hour
before the broth is enough. Season with
salt. Or, you may put in a quarter of a
pound of barley or rice at first. Some
like it thickened with oatmeal, and some
with bread : others season with mace,
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‘instead of sweet herbs and onions. All
this is fancy, and difference of palates.
If you boil turnips for sauce, do not boil
all in the same pot, it makes the broth
too strong of them, but boil them in a
‘saucepan.

Beef broth.

Take 2 piece of beef, crack the bone in
two or three parts, wash it clean, put it
n a pot witl: a gallon of water ; skim it ;
put in two or three blades of mace, a
‘bundle of parsley, and a crust of bread.
Boil ic till the beef and the sinews are
‘tender. Toast bread, and cut in dices,
put 1nto a tureen ; lay in the meat, and
pour in the soup.

Seoteh ba rley broth.

Take a leg of beef, chop it in pieces ;
boil it in three gallong of water, with a
piece of carrot and a crust of bread, till
1t is half boiled away; strain it oft, and
Put it in the pot again, with half a pound
of barley, four or five heads of celery,
M




178 THE COMPLETE

washed clean and cut small, a large onion,
a bundle of sweet herbs, a little parsley
chopped small, and a few marigolds. Boil!
this an hour. Take a cock, or large fowl
clean picked and washed, put it in the.
pot, and boil it till the broth is good ;-
season it with salt, and send it to table:
with the fowl inthe middie. This broth
is very good without the fowl. Take out:
the onion and sweet herbs before you send
it to table.

Some malke this broth with a sheep’s:
head, instead of a leg of beef, and it 1s
very good ; but you must chop the head
in pieces. The thick flank of beef (six
pounds to six quarts of water,) makes
good Lroth ; then put the barley in with
the meat ; boil it an hour softly ; skim it
well ; then add the above ingredients,.
with turnips and carrots, clean scraped
and pared, and cut in picces. Dol all .
together, softly, till the broth is good ;.
season it. Send it to table, with the beef
in the middle, turnips and carrots round,.
and pour the broth over all.
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Liules to be observed in making soups or
broths.

Take great care the pots, saucepans,
and covers, be very clean, and free from
grease and sand, and that they be well
tinned, for fear of giving the broths and
soups a brassy taste. Always stew as
slowly as you can; it will both have a
finer flavour, and the meat will be ten-
derer, When you make soups and broths
for present use it must be done slowly,
being careful not to use more water than
you intend to have soup or broth. If you
have the convenience of an earthen pan
or pipkin, set it on embers, so that it may
do slowly for some time, and the meat
and broth will be delicious. Observe—
that in all broths and soups one thing
does. not tastc more than another, but
that the taste be equal, and has a fine
agreeable relish, according to what you
design it for, De sure that all greens
and herbs be well cleansed, washed, and
picked,
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OF PUDDINGHS.

A marrow pudding.

Take a quart of cream or milk, and a
quarter of a pound of Naples biscuit; put
them on the fire in a stewpan, and boil
them up ; take the yolks of eight eggs,
the whites of four, beat very fine, a hittle
soft sugar, some marrow chopped, a small
alass of brandy and sack, a little orange-
Howes water ; mix all well together, and
put them on the fire, keep stirring till it
is thick, and put it away to get cold.

Ilave a dish rimmed with puff paste,
put your stufl’ in, sprinkle currants that
have been well washed 1n cold water,
and rubbed clean in a cloth, marrow cut
in slices, and some candied lemon, orange,
and citron, cut in shreds, and send to the
oven ; three quarters of an hour wili bake
i\, send it up hot.
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A boiled suet pudding.

A quart of milk, four spoonfuls of
flour, a pound of suet, shred small, four
eggs, & spoonful of salt ; mix the eggs
and flour, with a pint of the mik very
thick, and with the seasoning, mix in the
rest of the milk and suet. Let the batter
be thick, and boil it two hours.

A boiled plum pudding.

Take a pound of suet cut in pieces, not
too fine, a pound of currants and a pound
of raisins stoned, eight eggs, half the
whites, half a nutmeg grated, a tea spoou-
ful of beaten ginger, a pound of flour,
and a pint of milk: beat the eggs first,
add half the milk, beat them together
and by degress stir in the flour, then the
suet, spice, and fruit, and as much milk
as will mix it together very thick ; boil
1t five hours.

A Yorkshire pudding.

~ Take a quart of milk, four eggs, and a
little salt ; make it up in a thick batter
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with flour, like pancake batter. Havea
good piece of meat at the fire; take a
stewpan, and put some dripping in 1t, set
it on the fire: when it boils, pour in the
pudding ; let it bake on the fire till youn
think it is nigh enough ; then turn its
lightly upside down in the dripping pan,
that the dripping may not be slackened : =
set the stewpan on under the meat, and
let the dripping drop on the pudding, and
the heat of the fire come to it to make
it of afine brown.  When the meat 1s
done and sent to table, drain the fat from
the pudding, and set 1t on the fire to dry

a little : then slide it as dry as you can
in a dish ; melt butter and pour it in a
cup and set it in the middle of the
pudding. 1t is an excellent good pnd-
ding ; it eats well with the gravy of the
meat.

A steak pudding.

Make a good crust, with snet shred
fine with flour, and mix it with cold
water : season with a little salt, and make
a pretty stiff crust, about two pounds of
suet to a quarter of a peck of flour, Let
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the steaks be either beef or mutton, well
seasoned with pepper and salt; make 1t
up as you do an apple dumpling ; tie 1t
‘in a cloth, and put it in the water boil-
ing.  If it be large, it will take five
hours ; if small, three hours. This is the
‘best crust for an apple pudding. Pigeons
eat well this way.

Suet dumpling.

Take a pint of milk, four eggs, a pound
of suet, a pound of currants, two tea
spoonfuls of salt ; three of ginger ; first
take half the milk, and mix it Iike a
thick batter, then put the eggs, the salt,
and ginger, then the rest of the milk by
degrees, with the suet and curranis, and
flour, to make it like a light paste. When
the water boils, make them into rolls, as
big as a large turkey's egg, with a little
flour : then flat them, and throw them in
boiling water. Move them softly, that
they do not stick together; keep the
water boiling, and half an hour will boil
then.
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A potatoe pudding. :
Boil two pounds of potatoes, and beat
them in a mortar fine; beat in half a
pound of the butter ; boil it half am
hour, pour melted butter over it, with a
glass of white wine, or the juice of uﬁ‘

Seville orange, and throw sugar over it,
and then dish. :

To boil an almond. pudding.

. lw, i oW W

Beat a pound of sweet almonds as
small as possible, with three spoonfuls of 4
rose-water and a gill of sack or white
wine, and mix in half a pound of fresh
butter, melted; five yolks of eggs and
two whites, a quart of cream, a quarter
of a pound of sugar, half "a nutmeg
grated, one spoonful of flour, and a few
crumbs of bread; mix all well together.
and boil it. It will take half an hour:
hoiling,.

|
%
|

A sago pudding.

o

Let half a pound of sago be washed 1
three or four hot waters, put fo 1t a quarts
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of new milk, and Iet it boil together till 1t
is thick ; stir it carefully, (for it is apt
to burn,) put in a stick of cinnamon when
you set it on the fire; when it is boiled,
take it out; before you pour it out, stir
in half a pound of fresh butter ; then pour
it in again, and beat up nine eggs, with
five of the whites and four spoonfuls of
sack ; stir all together, and sweeten to
~your taste. Put in a quarter of a pound
of currants washed and rubbed, and
plumbed, in two spoonfuls of sack, and
‘two of rose water; mix all together, stir
‘it over a slow fire till it is thick ; lay a
puff paste over a dish, pour in the
‘ingredients, and bake if.

An apple pudding.

Take twelve large pippins, pare them,
take out the cores, and put them in a
saucepan, with four or five spoonfuls of
water ; boil them till they are soft and
thick ; beat them well, stir in a pound of
loaf-sugar, the juice of three lemons, the
peel of two lemons, cut thin, and beat ;
‘mix all together, bake it in aslack oven ;
‘when it is near done, throw over a little
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fine engar. You may bake it in a puff

paste, as you do the other puddings.

A rice pudding.

In half a pound of rice, put three
quarts of milk ; stir in three pounds of
sugar, grate 1n a nutmeg, and break 1o
half a pound of fresh butter; butter a
dish, pour it in, and bake it. You may
add a quarter of a pound of currants fora
change. 1f you boil the rice and milk,
and then stir in the sugar, you may bake
:t before the fire, ur in a tin oven.—
You may add eggs, but it will be good
without.

A batter pudding.

Take a quart of milk, beatup s1X eggs,
half the whites, mix as above, six spoon-
fuls of flour, a tea-spoonful of salt, and
one of beaten ginger ; mix all together 3
boil it an hour and a quarter, and pout
melted butter over it. You may put in
eight eggs for a change, and half a pound
of prunes or currants.
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An Laster pudding without egys.

Take a quart of milk ; six spoonfuls of
flour, with a little of the milk first, a tea-
spoonful of salt, two of beaten ginger,
and two of the tincture of saffron: mix
all together, and boil it an hour. You
may add fruit as you think proper.

A bread pudding.

Cut off all the crust of a twopenuy
loaf, and slice it thin into a quart of
milk ; set it overa chafing-dish of coals
till the bread has soaked up the milk,
then put in a piece of sweet Lutter: stir
it round, and les it stand till cold ; or
you may boil the milk, and pour over
the bread, and cover close, it does as well -
then take the yolks of six eggs, the
whites of three, and beat them up with a
little rose-water, and nutmeg if you
choose, Mix all well together, and boil
it one hour.

A baked bread pudding.

Take the crumbs of a twopenny loaf,
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as much flour, the yolks of four eggs and
two whites, a tea-spoonful of ginger, half
a pound of raisins stoned, halt a pound of
currants clean washed and picked® and a
little salt. Mix first the bread and
flour, ginger, salt, and sugar, to your
palate ; then the eggs, and as much milk
as will make 1t like a good batter, then
the fruit ; butter the dish, pour it in and
bake 1it.

A fine plain baked pudding.

You must take a quart of milk and
put three bay leaves in it. When it has
boiled a little with flour, make it into a
hasty pudding with a little salt, pretty
thick : take it off the fire, and stir in
half a pound of butter, a quarter of a
a pound of sugar: beat up the yolks of
twelve eggs, 'md half the whites; stir
all well t.mmt.her, lay a puff paste all
over the dlsh and pour 1n your stuff,
Half an hour will bake it.

An apricot pudding.

Coddle six large apricots very tender,
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break them small; sweeten to your taste.
When they are cold, add six eggs, only
two whites well beat; mix them well
together with a pint of cream, lay a puff
paste all over the dish, and pour in the
ingredients, Bake it half an hour: do
not let the oven be too hot; when it
118 enough, throw a little fine sugar over
it, and scnd it hot to table.

A bread and butter pudding.

Get a two-penny loaf, and cut it in
‘thin slices, and butter it, as you do for
fea. DButter a dish, as you cut them ;
lay slices all over it, then strew a fow
currants, clean washed and picked : then
& row of bread and butter, then a few
currants, and so on, till the bread and
butter is in: then take a pint of milk,-
beat up four eggs, a little salt, half a
‘Dotmeg, grated ; mix all together with
 Sugar 1o your taste ; pour this over the
| bread, and bake it half an hour. A pufl
 Paste under does best.  You may put in
' wo spoonfuls of rose water.
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A boiled rice pudding.

Get a quarter of a pound of ground
rice; put it over the fire with a pint of
milk, and keep it stirring constantly, thak
it may not clot or burn. When it is of
a good thickness, take it off, and pour 1k
in an earthen pan: stir in half a pound
of butter very smooth, or half a pound of
cream or new milk, sweeten to your
palate ; grate in hall a nutmeg, and the
yind of a lemon. Beat up the yolks of 21X
eggs and two whites; mix all well to-
gether ; boil 1t either in small china
basins or wooden bowls. When done,
turn them into a dish, pour melted but-
ter over it with sack, and throw sugar
all over.

A cheap rice pudding.

(iet a quarter of a pound of rice, and |
half a pound of raisins, stoned, and tie:
them in a cloth. Give the rice a good |
deal of room to swell, Roil it two hourss.,
when it is enough, turn it into your dish, .
and pour melted butter and sugar over
it, with a little nutmeg.
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To make a prune pudding.

Take a quart of milk, beat six egps,
half the whites, in half a pint of the wilk,
and four spoonfuls of flour, a little salt,
and two spoonfuls of beaten ginger ; then
by degrees mix in all the milk, and a
pound of prunes; tie it in a cloth, boil it
an hour, melt butter and pour over it,
Damsons eat well done this way, in the
room of prunes,

7o make an apple pudding.

Make a good puff paste; roll it out
half an inch thick, pare your apples,
and core them, enough to fill the crust;
close it up, tie it in a cloth, and boil 1t ;
if a small pudding, two hours; if a large
one, three or four hours. When it is
done, turn it into your dish: cut a piece
of the crust out of the top, butter and
sugar to your palate; lay on the erus,
and send it to table hot. A pear pudding
made the same way, And thus you may
make a damson pudding ; or any sort of

2

plums, apricots, cherrics, or mulberries,
are very fine,
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Yeast dumpling.

First make a light dough, as for bread,
with flour, water, salt, and yeast; cover
with a cloth, and set it before the fire for
half an hour; then have a saucepan of
water on the fire, and wlen it boils, take
the dough and make into round balls as
big as a large hen's egg ; then flat them
with your band, and put them into the
boiling water ; a few minutes boils them.
Take great care they do not fall to the
bottom of the pot or saucepan, for then
they will be heavy ; and be sure to
keep the water boiling all the time.
When they are enough, take them up,
(which will be in ten minutes or less),
lay them in your dish, and have melted
butter in a cup. As good a way as any
to save trouble, is to send to the bakers
for half a quartern of dough, (which will
make a great many), and then you have
only to boil it.

Norfolk dumplings.

Mix a thick batter as for pancn‘:fes;_
take half a pint of milk, two eggs, a little
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salt, and make into a batter with flour,
Have ready a clean saucepan of boiling
wuter, into which drop the batter. Be
sure the water boils fast, and two or three
minutes will boil them ; then turn them
into a sieve to drain the water away;
then put them intoa dish, and stir a lump
of fresh butter into them ; eat them hot,
and they are very good.

Hard dumplings.

Mix flonr and water with a little salt,
and like paste ; roll it in balls as big as a
turkey’s egg, roll them in a little flour,
have the water boiling, throw them in,
and half an hour will boil them. They
are best boiled with a good piece of beef.
You mavy add, for a change, a few cur-
rants, Iave melted butter in a cup.

Apple dumplings.

- Make a good puff paste; pare some
large apples, cut them in quarters, and
take out the cores very nicely; take a
 piece of crust, and roll it round enough
N
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for one apple: if they are big, they will!
not look pretty, so roll the crust round
each apple, and make them round with.
a little flour in your hand. Have a pot:
of water boiling ; take a clean cloth, dip
it in the water, and shake flour over it;
tie each dumphng by itself and put them
in the water boiling, which L{*ep hmhng'
all the time ; and 1f your crust is hght
and good, and the apples not too Lirﬁe,

half an hour will do them: but if the.
apples be large, they will take an hour's
boiling. When they are enough, take
them up, and lay them in a dish; throw
fine sugar over them, and send them to
table, Have fresh butter melted iu a
cup, and fine beaten sugar in a basin.

flules to be observed in the making of
puddings, de.

In bolling puddings, take great care
the bag or cloth be very clean, not soapy,
but dipped in hot water, and well floured.
If a bread pudding, tieit loose; if a batters
pudding, tie it close: and be sure the f
water boils when you put it in; and w&’ |
should move it in the pot now and then,



ART OF COOKERY. 125

for fear it sticks, When you make a
batter pudding, first mix the flour well
with a little milk, then put in the ingre-
dients by degrees, and it will be emooth,
and not have lumps; but for a plain
batter pudding, the best way is to strain
it through a coarse hair sieve, that it
may neither have lumps, nor the treddles
of the eggs: and for all other puddings,
fstrain the eggs when they are beat. If
you boil them in wooden bowls, or china
dishes, butter the iuside before you put
in your batter; and for all baked pud-
dings, butter the pan or dish before the
pudding is put in.

OF PIES.

A savowry lamb or veal pie.

f Make a good puff-paste crust, cut your
fmeat in pieces, season it to your palate
Bwith pepper, salt, mace, cloves, and nut-
meg, finely beat ; lay 1t into your crust,
ith a fow lamb-stones and sweetbreads,
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seasoned as your meats ; also oysters and
force meat balls, hard yolks of eggs, and
the tops of asparagus, two inches long,
first boiled green; put butter all over the
pie, put on the lid ; set it in a quick oven,
an hour and a bhalf; have ready the
liglmr, a gill of red wine, and a little
grated nutmeg ; mix all together, with
the yolks of two or three eggs beat, and
keep it stirring one way all the time,
When it boils, pour it in your pie; put
on the lid again. Send 1t hot to table.
You must make liquor according to your

pie.

A mutton pre.

Take a loin of mutton, pare the skia
and fat off the inside, cut it into steaks,
season 1t well with pepper and salt to
your palate. Lay in your crust, fill 1§,
pour as much water as will almost fill the
dish, put on the crust, and bake it well.

A beef-steak pie.

Take fine rump-steaks, beat them with |
a rolling-pin, season with pepper and salé:
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according to your palate. Make a crust,
Jay in your steaks, fill your dish, put
on the crust, and bake it well.

A ham pie.

Take some cold boiled ham, and slice
it, about half an inch thick ; make a good
_grust, and lay it thick over the dish, then
'glace a layer of bam, pepper it, and

aving a large young fowl, picked, gutted,
washed, and singed, put a little pepper
“and salt in the inside, and rub a little salt
_on the outside: lay the fowl on the bam ;
boil some eggs hard, put in the yelks,
cover with ham, shake some pepper over
it, put on the crust, aud bake it well,
Have ready, when it comes out of the
aven, some rich beef gravy, enongh to fill
the pie ; lay on the crust, and send 1t to
table hot. A fresh ham will not be so
tender ; so that I boil my ham one day,
and bring it to table, and the next day
make a pie of it. 1t does better than an
unboiled ham. If vou put two large
fowls in they will wake a fine pie; but
that is according to your company. The
larger the pie, the finer the micat eats.
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The crust must be made the same as you
make for a venison pasty. You should
pour a little strong gravy in the pie
when you have made it, just to bake the
- meat, and fill it up when it comes out of
the oven. DBoil some truffles and morels,
and put into the pie, with some fresh or
dried mushrooms, which will be fourd a
great addition.

T e |
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A pigeon pie.

Make puff-paste crust, cover your dish ;
let the pigeons be very nicely picked and
cleaned ; season them with pepper and
salt, and put a good piece of fresh butter
with pepper and salt into their bellies,
put them in the dish ; lay the necks, giz-
zards, livers, pinions, and hearis between
them, with the yolk of a hard-boiled egg,
and a beef-steak in the middie ; put as
much water as will almost fill the dish,
lay on the top crust, and bake it well.

A giblet pie. 4

Take two pair of giblets nicely cleanml;*}
put all but the livers in a saucepan, with
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two quarts of water, twenty corns of
whole pepper, three blades of mace, a
bundle of sweet herbs, and a large onion ;
_cover them close, and stew them softly
till they are tender: then have a good
crust ready, cover your dish, lay a fine
rump-steak at the bottom, seasoned with
pepper and salt; lay in your giblets with
the livers, and strain the liquor they were
stewed in. Season it with pepper and
salt ; and pour in your pie; put on the
lid, and bake it an hour and a half.

Duck pie.

Make a puff paste crust, take two
ducks, scald them and make them clean,
cut off the feet, the pinions, the necks,
and heads, picked and scalded clean, with
gizzards, livers, aud hearts; pick out all
the fat of the inside; lay a crust over the
dish, season the ducks with pepper and
galt, inside and out, lay them 1in your
dish, and the giblets at each end seasoned,
put in as much water as will almost fll
the pie, lay on the crust, and bake 1it,
but not too much.
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A chicken pie. &3
Make a puft paste crust; take two
chickens, cut them 1n pieces, season with
pepper and salt, a little beaten mace ; lay
a forcemeat, made thus, round the side
of the dish; take half a pound of veal,
half a pound of suet, beat thein quite fing
in a marble mortar, with a few crumbs
of bread ; season it with a little pepper
and salt, or anchovy, with the liguor, cut
it to pieces. a little lemon-peel cut veryj
fine, and shred very small a very httle |
thyme; mix all together with the yolk
of an egg; make some into balls, about
twelve. the rest lay round the dish. Lay -
one chicken over the bottom of the
dish; take two sweetbreads, cut them
into five or six pieces, lay them all over;
season with pepper and salt; strew over
half an ounce of truffles and morels, two
or three artichoke bottoms, cut to preces
a few cockscombs, a palate, boiled tendery
and cut to pieces; then lay on the other
part of the chicken; put half a pint Of
water in, and cover the pie; bake it welly
and when it comes out of the oven All i
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with good gravy; lay on the crust, and
send it to table.

A goose pe.

Half a peck of flour will make the
walls of a goose pie, made as in the re-
ceipts for crust.—Raise your crust just
big enough to hold a large goose; first
have a picked dried tongue boiled tender
enough to peel; cut off the root; bone a
goose and a large fowl ; take hnlf a quar-
ter of an ounce of mace beat fine, a large
tea-spoonful of beaten pepper, three tea-
spoonfuls of salt; mix together, season
the fowl and goose with it ; lay the fowl
inthe g goose, the tongue in the fowl, and
the goose in the same form as if whole.
Put half a pound of butter on the tep,
and lay on the hd. The pie is delicions,
hot or cold, and will keep a great whiie;
a slice of this pie, eut down across, makes
a pretty side-dish for supper.

A renison pasty.

Take aneck and breast of venison ; bone
it, season it with pepper and salt to your




202 THE COMPLETE

palate. Cut the breast in two or three
pieces, but do not cut the fat off the
neck if you can help it. Lay in the
breast and neck end first, and the best
end of the neck on the top, that the fat
may be whole ; make a puff paste crust,
let it be very thick on the sides, a good
“bottom crust, and thick at top; cover
the dish, lay in your venison, put half a
pound of butter, a quarter of a pint of
water, close the pasty, and let it be baked
two hours in a very quick oven. In the
meantime, set on the bones of the venison
in two quarts of water, two or three little
pieces of crust, baked ecrisp, and brown,
a little whole pepper: cover 1t close, and
let it boil softly over a slow fire till above
half is wasted ; then strain it. When the
venison is not fat enough, take the fat of
a loin of mutton, steeped in a little rape
vinegar and red wine, twenty-four hours,
lay it on the top of the venison, and close
your pasty. It 1s wrong of some people
te think venison cannot be baked enough,
and will first bake it in a false crust, and
then in the pasty; by this time the fine
flavour is gone. If you want it to be
very tender, wash it in warmn milk and
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water, dry it in clean cloths till it is very
dry, then rub it all over with vinegar,
and hang it in the air. Keep it as long
as you think proper; it will keep thus a
fortnight good ; but be sure there is no
moistness about it ; if thers is, you must
dry it well, and throw ginger over it, and
it will keep a long time. When you use
1t, just dip it in lukewarm water, and dry
it. Bake in a quick oven; if a large
pasty, i1t will take three hours ; then your
venison will be tender, and have all the
fine flavour. The shoulder makes a
pretty pasty boned, and made as above,
with mutton fat.

Mince pies the best way.

Take three pounds of suet shred very
fine, and chopped as small as possible ;
two pounds of raisins, stoned, and chop-
Ped as fine as possible; two pounds of
currants, nicely picked, washed, rubbed,
and dried at the fire ; half a hundred of
fine pippins, pared, cored, and chopped
Small ; half a pound of fine sugar
pounded ; a quarter of an ounce of mace,
the same of cloves, two large nutmegs,
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all beat fine: put altogether in a great
pan, and mix it well with half a pint of
brandy, and half a pint of sack: put it
down close in a stone pot, and it will keep
good for months.  When you make your
pies, take a little dish, somewhat hmrrer
than a soup plate, lay a thin erust over
it, and then a thin layer of citrons, cut
very thin; then a layer of mince-meat,
and a layer of orange-peel, cut thin; over
that a little meat ; squeeze half the juice
of a fine Seville nrnnge or lemon ; lay on
your crust, and bake 't micelv. These
pies eat finely cold. It you make them
into little patties, mix your meat and
sweetmeats accordingly. If you choose
meat in your pies, parboil a beast’s
tongue, peel it, chop the meat as fine as
Pﬂﬁ!.-‘-ihl{-?, and mix with the rest; or two
pounds of the inside of a sirloin of beef;
boiled.

Different sorts of 1arts.

If you bake in tin patties, butter them,
and you must put a little crust all over,
hecause of the taking them out; if in
china or glass, no crust but the top one.
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Lay fine sugar at the bottom; then
plums, cherries, or any other sort of fruit,
and sugar at top; put on your lid, and
bake them in an oven; mince pies must
be baked in tin pﬂttﬁq., because of taking
them out, and puff paste is best fur them.
For sweet tarts the beaten crust is best ;
but as you fancy. See the receipt for
the crust in this chapter.—Apple, pear,
apricot, d&c., make thus:—Apples and
pears, pare them, cut them into quarters,
and core them : cut the quarters across
again, and put them in a saucepan, with
Just as much water as will barely cover
them ; let them simmer on a slow fire
gill the fruit is tender ; ; put a good piece
of lemon-peel in the water with the fruit,
then have your patties ready. Lay fine
sugar at bottom, then your fruit, and a
little sugav at top ; that you must put in
nt your discretion. Pour over each tart
spoonful of lemon juice, and three
te*r-pnnnfulq of the liquor they were
boiled in; put ou your lid, and bake
‘them in a slack oven, A pnmta do the
same way, ouly do not use lemon.
As to preserved tarts, only lay in your
Preserved fruits, and put a thin crust at
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top, and let them be baked as little as -
possible: but if you would bake them
very nice, have a large patty, the siZe
you would have your tart. Make your
crust, roll it as thick as a halfpenny;
then butter your patties, and cover it.
Shape your upper crust in a hollow thing
on purpose, the size of the patty, and
wark it with a markiog iron into the
shape, to be hollow and open to see the
fruit through ; then bake the fruit in a
very slack oven, not to discolour it, but
to have it crisp. When the crust is cold,
very carefully take it out, and fill it with
what fruit you please ; lay it on the ld,
and it is done; therefore, if your tart 1s
not eaten, your sweet-meat is none the
worse, and it looks genteel.

Paste for tarts.

One pound of flour, three quarters of
a pound of butter, mix well together, and

beat well with a rolling pin.

Puff paste.
Take a quarter of a peck of flour, rub
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in a pound of butter, very fine; make it
up in a light paste with cold water, just
enough to work it up ; then roll about as
thick as a crown piece, put a layer of
butter all over, sprinkle on a little flour,
double it up, and roll it out again; |
double it, and roll it seven or eight times : d
then it is fit for all sorts of tarts that
‘require a puff paste.

A good crust for great pies.

To a peck of flour, add the yolks of
three eggs, hoil some water, and put in
half a pound of fried suet, and a pound
and a half of butter. Skim off the
butter and suet, and as much of the
liquor as will make a light good crust;
work it up well, and roll it out.

A (Zra}}pi?ag crust.

Take a pound and a half of beef
dripping, boil it in water, strain it, let
it stand to be cold, and take off the old
fat ; scrape it, boil it four or five times ;
then work it up well into three pounds |
- of flour, as fine as you can, and make it {
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up into paste with cold water. It makes
a very fine crust. '

A crust for custards. :

|

Take half a pound of flour, six ounces
of butter, the yolks of two eggs, three
spoonfuls of cream; mix them together,
and let them stand a quarter of an hour;
then work it up and roll it very thin.

An apple pie.

Make a puff paste crust, lay some
round the sides of the dish, and pare and
quarter your apples, and take out the
cores ; lay a row of apples thick, throw
in half the sugar you intend for your pie;
mince a little peel fine, throw over, and
squeeze a little lemon over them. then a
few cloves, here and there one, then the
rest of the apples, and the rest of your
sugar. You must sweeten {0 your
palate, and squeeze a little more lemon,
boil the peelings of the apples and the
cores in a little water, with a blade of
mace, till it is very good ; strain if, ﬂnd
boil the syrup with a little sugar, tall

— —— -
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there is but very little; pour it in the
ie, put on your upper crust and bake 1t.
g’uu may put in a little quince or mar-
malade if you please,

Thus make a pear pie, but do nbt put
in any quince. You may butter them
when they come out of the oven, or beat
up the yolks of two eggs, and half a
pint of cream, with a little nutmeg,
sweetened with sugar; put it overa slow
fire, and keep stirring till it just boils
up ; take off the lid and pour in the
cream. Cut the crust in three little
corner picces, stick about the pie, and
send it to table.

A cherry pie.

~ Make a good crust, lay a little round
the sides of your dish, throw sugar at
the bottom, and lay in your frnit and
sngar at the top; a few white currants
do well with them : put on the lid, and
bake in a slow oven.

- Make a plum pie the same way,
and a gooseberry pie.  1f you would
have it red, let it stand a good while in
thg oven, after the oven is drawn.

0
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An eel pie.

L — r'l" =i

Make a good crust; clean, gut, and
wash the eels well, cut them n pieces:
half as long as your finger ; season them
with pepper, salt, and a liitle beaten:
mace to your palate, either high or low..
Fill the dish with eels, and put as much
water as the dish will hold ; put on your
cover, and bake 1t well.

——

o -y

A Aounder pre.

Gut some flounders ; wash them clean,.
dry them in a cloth; just boil them, cub!
off the meat clean from the bones, lay a:
crust over the dish, and a little freshs
butter at the bottom, and on the fish:
season with pepper and salt to youar mind, .
Boil the bones in the water your fish wass
boiled in, with a little bit of horse-radish,,
a little parsley, a very little bit of Jemon=-
peel, and a crust of bread. Boil it till"
there is enongh of liquor for the pic; put:
gu the top crust, and bake. -

-

A salmon p 2¢.

..

——
’ %
o
‘)
-
l

Make a good crust ; cleanse a piece 0

e

I.
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salmon well ; season it with salt, mace,
and nutmeg : lay a piece of butter at the
bottom of the dish, and lay your salmon
in. it. DMelt butter according to your
pie ; take a lobster, boil it, pick out all
the flesh, chop it small, bruise the body,
mix it well with butter, which must be
very good ; pour it over your salmon, put
on the lid, and bake it well.

Lobster pie.

Take two or three lobsters, boil thew :
talke the meat out of the tails whole : cut
them in four pieces longways ; take out
all the spawn and the meat of the claws,
beat them in a mortar: season with pep-
per, salt, two spoonfuls of vinegar, and w
little anchovy liquor ; melt half a pound
of fresh buiter, stir altogether, with the
crumbs of a penny roll, rubbed through a
fine cullender, and the yolks of two eggs;
put a fine puff paste over your dish; then
lay in your tails, and the rest of the meat
over them ; put on the cover, aud then
bake it in a slow oven,

T s Dt = o
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VARIETY OF DISHES I'OR LENT.

Rice soup.

Take two quarts of water, a pound of

rice, a little cinnamon ; cover close, and
let it simmer very softly till the rice i3
quite tender : take out the cinnamon;
then sweeten to your palate ; grate haif a
nutmeg, and let it stand till 1t is cold ;
then beat ap three yolks of eggs, with
half a pint of white wine; mix them well,
then stir them into the rice, set them on
a slow fire, and keep stirring all the time,
for fear of curdling. When it is of a good
thickness, and boils, take it up. IKeep
stirring it till you put it into your dish.

Peas porridae.

Take a quart of green peas and a quart

of water, a bundle of dried mint, and a°

el

= o

I-‘

little salt. Let them boil till the peas:
are quite tender ; then putinsome beaten
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pepper, a piece of butter as big as a wal-
nut, rolled in flour; stir it all together,
and boil it a few minutes : then add two
quarts of milk ; let it boil a quarter of
an hour, take out the mint, and serve it.

Rice milk.

Take half a pound of rice, boil it in a
uart of water, with little cinnamon.
%‘et it boil till the water is wasted : take
great care 1t does mot burn; then add
three pints of milk, and the yolk of an
egg beat up.  Keep it stirring, and when
it boils, take it up. Sweeten to your
palate.

Orange fool.

Take the juice of six oranges, and six
eggs well beaten, a pint of cream, a
quarter of a pound of sugar, a little
ciunamon and nutmeg. Mix all together
and keep stirring over a slow fire till it
-

18 thick ; then add a little bit of butter,
aud keep stirring till cold, and dish it up.

L i -
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Plum porridge, or barley gruel.

Talke a gallon of water, half a pound of
barley, a quarter of a pound of currants
washed and picked. Boil till above half
the water is wasted, with two or three
blades of mace; then sweeten to your
palate, and add balf a pint of wine.

A hasty pudding.

Take a quart of milk, and four bay
leaves, set on the fire to hoil, beat up the
volks of two eggs and stir in a little salt.
Take two or three spoonfuls of milk, and
beat up with your eggs, and stir in the
milk : then with a wooden spoon in one
liand, and flour, stir it in till it 1s of a
onod thickness, but not too thick. Let
it boil, and keep it stirring : then pour it
in a dish, and stick pieces of butter here
and there. You may omit the egg, if
vou do not like it, but it is a great addi-

tion to the pudding ; and a little piece of
butter stirred in the milk, makes 1t short.
and fine. Take out the bay leaves before

you put in the flour.

e = s ]
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Apple fritters.

Beat the yolks of eight eggs, and the
whites of four, well together, and strain
them into a pan; then take a quart of
cream, make it as hot as you can bear your
finger in it; pour to it a pint of sack,
three quarters of a pint of ale, and make
a posset of 1t. When cool, put it to the
eggs, beating it well together ; then put
in nutmeg, ginger, salt, and flour to your
liking. Yonr batter should be pretty
thick, then put in pippins, sliced or
scraped, and fry them in batter quick.

Pancakes.

In a quart of milk, beat six or eight
eggs, leaving half the whites out ; mix it
well till your batter is of a fine thickness.
You must observe to mix your flour first
with a little milk, then add the rest by
degrees ; put in two spoonfuls of beaten
ginger, a glass of brandy, a little salt, and
stir all together. Clean the pan well,
put in a piece of butter as big as a walnut,
then put in a ladleful of bLatter, moving

# o il Dl I S
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the pan round so that the baiter be all
over the pan ; shake the pan; and when
you think  that side is enough, toss it, if
you can ;- if not, turn it cleverly ; when
both sides are done, lay it on a dish before
the fire; and so do the rest. You musé
take care they are dry before they are
sent to table; strew a little ginger over
them.

To bake apples whole.

Put apples in an earthen pan, with a
few cloves, a little-lemon peel, some coarse
sugar, a glass of red wine ; put them into
a quick oven, and they will take an houx
baking.

Stewed pears.

Pare six pears, and quarter them, or
do them whole; they make a pretty dish
with one whole, the rest cut in quarters,
and the cc s taken out. Lay them in
a deep earthen pot, with a few cloves, a
piece of lemon-peel, a gill of red winey:
and a quarter of a pound of fine sugar.
If the pears are very large, put balf a

['.
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pint of red wine ; cover close with brown
paper, and bake them till they are enongh,
Serve them hot or cold, just as you like
them ; and they will be very good with
water wnstead of wine,

To coliar eels.

Take an cel, and scour it well with salt,
wipe it clean ; then cut it down the baclk,
take out the bone, cut the head and tail
off; put the yolk of an eg@ over; then
take four cloves. twn blades of mace, half

‘8 nutmeg beat fine, a little pepper and
‘galt,some chopped parsiey, and sweet herbs
chopped fine ; mix them all together; and
| sprinkle over it; roll the eel up very
tight, tie it in a cloth: put on water
‘enough to boil it, and put in an ouion,
some cloves and mace, and four bay
leaves : hoil it up with the bones, head,
and tail, for half an hour, with a little
vinegar and salt ; then take out the
bones, &ec., and put in the eels ; boil
| them, if large, two hours, lesser in pro-
portion ; when done, put them to cool ;
then take them out of the liquor and
cloth, and cut them in slices, or send
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them to table whole, with raw parsley,:
under and over.

N.B.—You must take them out of the
cloth, and put them in the liquor, and te
them close down to keep.

To pickle or bake herrings.

Qeale and wash them clean: cut off the
heads : take out the roes, and wash them
clean, and put them in again as you like.
Season with a little mace and cloves beat,
a very little beaten pepper and salt: lay
them in a deep pan, lay two or three bay

leaves between each layer, put in half

vinegar and half water, or rape vinegar.

Cover it close with brown paper, and .

send it to the oven; let it stand until
cold. Thus do sprats. Some use only
allspice, but this is not good.

To souse mackerel.

Wash them clean, gut them, and boil!

them in salt and water @il they are
enough ; take them out, lay them in a
clean pan, cover them with liquor, add &

It
i
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little vinegar, and when you gend thein
to table, lay feunel over them,

OF HOGS PUDDINGS AND
SAUSAGES.

Black puddings.

First, before you kill a hog, get a peck
of grits, boil them half an hour in water,
then drain them, and put them into a
clean tub or large pan; then kill the hog,
and save two quarts of the blood, and
 keep stirring it till quite cold ; then mix
it with grits, and stir them well together,
(Season with a large spoonful of salt, a
quarter of an ounce of cloves, mace, and
nutmeg together, an equal quantity of
each ; dry it, beat it well, and mix in.
Take a little winter savory, sweet mar-
Joram, and thyme, peuny-royal, stripped
of the stalks, and chopped fine, Just
‘envugh to season them, and to give them
@ flavour, and no more. The next duy
‘take the leaf of the hog. and cut in dice.

e
Scrape and wash the gut, clean, then tie

N -
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one end, and begin to fill them; mix in
the fat as you fill them ; be sure to put
in a deal of fat: fill the skins three parts
full, tie the other end, and make them
what length you please ; prick them with
a pin, and put them in a kettle of boiling
water. Boil them softly an hour: take
them out, and lay them on clean straw.

To make sausages.

Take three pounds of pork, fat and
lean together, without skin or gristle,
chop 1t as fine as possible, season with a

tea- spoonful of beaten pepper, and two of

salt, some sage shred fine] about three
spoonfuls: mix 1t well together, or put
them down in a pot, then roll them of
what size you please, and fry them,
Beef makes good sausages.

" TO CURE HAMS, &e.

To collar beef.
Take a picoe of thin flank, of beef, and:
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bone it : cut the skin off, salt it with two
ounces of saltpetre, two ounces of salt
pruvell, two of bay salt, half a pound of
Coarse sugar, and two pounds of white
salt : beat the hard salt fine, and mix all
together : turn it every day, and rub it
with the brine well for eight days:
then take it out of the pickle, wash it,
and wipe it dry: then take a quarter of
an ounce of cloves, and a quarter of an
ounce of mace, twelve corns of allspice,
and a nutmeg beat five, with one spoon--
ful of beaten papper, a large quantity of
¢hopped parsley, with sweet herbs
¢hopped fine: sprinkle it on the beef,
and roll it up tight - put a coarse cloth
round, and tie it tight with broad
‘tape: boil it in a large copper of water ;
f a large collar, six hours: if a small
one, five hours: take it out, and put it
between two boards, and a large weight
on it till it is cold: then take it out of

| th_e cloth, and cut it into slices. Ga ruish
Wwith new parsley.

Pickied pork.

- Bone pork, cut into picces of a size to
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lie in the tub or pan you design it to lie ,
in ; rub your pieces well with saltpetre, .
then take two parts of common salt, and |
two of bay salt, rub every piece well ; puti}’
a layer of common salt, lay them one on
another as close as you can, filling the:
hollow places on the sides with salt. Ass
the salt melts on the top, strew on more--
lay a coarse cloth over the vessel, a board
over that, and a weight on the top to keep
it down. Keep it close covered : it will’
keep the whole year. Put a ponnd of
saltpetre and two pounds of bay salt.

To pickle pork which s to be eaten soon..

Take two gallons of pump-water, one:
ponud of bay-salt, one pound of coarser
sugar, SIX ounces of saltpetre: boil all
together, and skim it when cold. Cub
the pork in what pieces you please, lay ik
down close, and pour the liquor over e
Lay a weight over it to keep it dow
and cover it close from the air, and 1t will
be ft far use in a week. If you find the
pickle begius to spoil, skim 1t ; when
cold, pour it on the pork. g

-
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Mutton hams.

Take a hind-quarter of mutton, cut it
like a ham ; take an ounce of saltpetre, a
pound of coarse sugar, a pound of common
salt ; mix them, and rub the ham ; lay 1t
in a hollow tray, with the skin down-
wards ; baste it every day for a fortnight,
then roll it in sawdust, and hang it in
a dry place, and cut it out in rashers. It

does not eat well boiled, and eats finely
broiled.

Pork hams.

Take a fat hind-quarter of pork, and
cut off a fine ham, Take two ounces
of saltpetre, a pound of coarse sugar, a
pound of common salt, and two ounces of
sal-prunella ; mix all together, and rub it
well. Let it lie a month in this pickle,
‘turning and basting it every day; then
hauz it in wood-smoke, as you do beef,
in a dry place, so as no heat comes to if ;
and if you keep them long, hang them a
‘month or two in a damp place, so as they
will be mouldy, and it makes them cut

fine and short. Never lay them in water
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till you boil them, and then beil them in
a copper, if you have one, or the biggest:
pot you have. Put them into some cold
water, and let them be four or five hours
before they boil. Skim the pot well, and .
often, till it boils. If it is a very large:
one, three hours will boil 1t: 1f smally
two hours will do, provided it be a great
while before the water boils. Takeit up.
half an hour before dinner, pull off the
skin, and sift raspings over. H old a red-
hot fire-shovel over it, and when dinner:
is ready, take a few raspings in a sieve,
and sift all over the dish ; then lay in the:
ham, and with your finger make figures:
round the edge of the dish. Be sure wo%j
boil the ham in as much water as youijgp
can, and skim it all the time, till 1t bols. |
It must be at least four hours before 14
boils,

This pickle does finely for tongues:
afterwards, to lie in it a fortnight, andi§
ghen hung in wood-smoke for a fortnight
or boil them out of the pickle.

When you boil any of these hams ms
slices, have Dboiling water ready, and et
the slices be a minute or two in the
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‘water ; then broil them ; it takes out the
salt, and makes them eat finer.

OF PICKLING.

Walnuts.

Take large full-grown nuts, before
ithey are hard; lay them in salt and
water; let them lie two days, then shift
ithem into fresh water; let them lie
‘two days longer, then shift them again,
and let them lie three days; take them
out of the water, and put them in a
pickling jar. When the jar is half full,
%ut in a large onion stuck with cloves.
0 a hundred of walnuts, put in half a
Pt of mustard-seed, a quarter of an
ounce of mace, half an ounce of black
pepper, Lalf an ounce of allspice, six bay
deaves and a stick of horse radish : then
Al the jar, and pour boiling vinegar
| r
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over them. Cover them with a bladder~
and a leather, and they will be fit to eat |
in two or three monthis. The next yean,
“if any remains, boil up the vinegar again, ,
and skim it: when cold, pour it over the:
walputs.  This is the best pickle for
use; therefore you add more vinegar:
to1t, what quantity you please. If yous
pickle a great many walnuts, and eat:
them fast, make pickle for a hundred or:
two, the rest keep in a strong brine of
salt and water boiled till it will bear an>
egg, and, as the pot empties, fill them up>
with those in the salt and water. Take:
care they are covered with the pickle.

To pickic gherkins and Frensk beans.

Take five hundred gherkins, and have
ready a large earthen pan of spring
water and salt; put to every gallon of
water two pounds of salt, mix it well
together, and put in the gherkins, wash'
them out in two hours, and put them -i@ :
drain, let them be dry and put into &fe

jar: in the meantime get a bell-m 4
pob, with a gallon of the best w \
vinegar, half an ounce of cloves {
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mace, an ounce of allspice, an ounce of
mustard-seed, a stick of horse-radish
cut in slices, six bay leaves, a little dill,
‘two or three races of ginger cut in
‘pieces, a nutmeg cut in pieces, and a
handful of salt: boil 1t in the pot, and
put it over the gherkins: close down,
‘and let them stand twenty-four hours;
‘then put them in the pot, and simmer
‘them over the stove till they are green ;
'be careful not to let them baoil, if you do
you will spoil them ; then put them in a
jar, and cover them close down till cold ;
then tie them over with a bladder, and
a leather over that; put them in a cold
dry place. Mind always to keep pickles
‘tied down close, and take them out with
‘a wooden spoon, or one kept on purpose.

e =

To pickle large cucumbers in slices.

Take large cucumbers before they are
'too ripe ; slice them the thickness of a
crown piece in a pewter dish ; and to
every dozen cucumbers slice two large
onions thin, and so on till you have filled
the dish, with a handful of salt between
every row ; then cover them with another
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pewter dish, and let them stand twenty-
four hours, put them in a cullender, and
let them drain well; put them in a jar,
cover them over with white wine vinegar,
and let them stand twenty-four hours:
pour the vinegar from them into a copper
sancepan, and boil it with a little mace,
a little ‘'whole pepper, a large race of
ginger sliced; then pour the boiling
vinegar on, (,,nver close, and when they
are culd, tie them down. They will be
fit to eat in two or three days.

To pickle beet-root.

Set a pot of spring water on the fire:
when it boils put in the beets, and boil
them till tender; take them out, and
with a knife take off all the outside ; cué
them in pieces according to your fancy ;
put them in a jar, and cover them with
cold vinegar, and tie them down close :
when you use it, take it out of the pickle
and cut it in what shape yon hke: put it

in a little dish with pickle over, or use i§

for sallads, or garnish.

F
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To pickle onions.

Take onions when they ave dry enough
to lay up for winter, the smaller they are
the better they look ; put them into a pot,
and cover them with spring water, and
a handful of white salt; let them boil up,
then strain them off, and take three coats
off; put them on a cloth and let two
people take hold of it, one at each end,
and rub them backward and forward till
they are very dry; then put them in
bottles, with some blades of mace, and
cloves, and ginger, and a nutmeg cut in
Pieces ; have double distilled white wine
vinegar, boil it up with a little salt, and
| Put it over the onions; when they are
eold cork them close, and tie a bladder
land leather over it,

Lo pickle red cabbage.

Slice the cabbage fine, cross ways ; put
it on an earthen dish, and sprinkle a
‘handful of salt over 1t ; cover it with
another dish, and let them stand twenty-
four hours ; put itina cullender to drain,
and lay it in a jar: take white wine
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vinegar enough to cover it, a litile clove,
mace, and allspice, put them in whole,
with ome penny-worth of cochineal,
bruised fine: boil it up; put it over hot
or cold, which you like best, and cover 16
close with a cloth till cold ; then tie 1t
over with a leather.

Rules to be observed in pickling.

Always use stone jars for all sorts of i
pickles that require hot pickle to them.
The first cost is the least, for these not only
last longer, but keep the pickle better
for vinegar and salt will penetrate through
all earthen vessels ; stones and glass are
the only things to keep pickles in. De
surc never to put your hands in fo take
pickles out, it will soon spoil them. The
best method is, to every pot tie a wooden
spoon, full of little holes, to take the:
pickles out with,
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OF MAKING CAKES, &c.

A pound cake.

Take a pound of butter, beat it in an
earthen pan with your hand one way, till
it is like a fine thick cream ; have ready
twelve eggs, but half the whites ; beat
them well, and beat them with the butter,
a pound of flour beat in it, a pound of
sugar, and a few carraways.. Beat it well
together for an hour with your hand, or
a great wooden spoon ; butter a pan, and
put it in, and then bake it an hour in a
quick oven.

For change, put iu a pound of currants,
washed and picked.

Chea ) seed cake .

You must take half a peck of flour, a
pound and a half of butter, put it in a
Baucepan with a pint of new milk, and
et 1t on the fire : take a pound of sugar,
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half an ounce of allspice, beat fine, and
mix with the flour. When the butter is
melted, pour the milk and batter in the
middle of the flour, and work it up like
paste. Pour in with the milk half a ping
of good ale yeast ; set it before the fire
to rise, just before it goes to the oven.
Kither put in currants, or carraway seeds,
and bake 1t in a quick oven. DMake it in

two cakes. They will take an hour and
a half baking.

To make buns,

Take two pounds of flour, and a pint
of ale yeast : put alittle sack in the yeast,
and three eggs beaten. Knead all to-
gether with a little warm milk, nutmeg,
and salt, and lay 1t before the fire till 1t
rises very light ; then knead in a pound
of fresh butter, a pound of rough carra-
way comfits, and bake them in a quick
oven, in what shape you please, on
floured paper,
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OF CUSTARDS, JELLIES, &c.

Plain custard.

Take a quart of new milk, sweeten to
your taste, grate in a little nutmeg : beat
up eight eggs, leave out half the whites,
beat them up well, stir them in a deep
china dish ; have a kettle of water boiling,
set the cup in, let the water come above
half way, but do not let it boil too fast,
for fear of its getting into the cups,
You may add a little rose-water.

Calf's foot jelly.

Boil two calves’ feet in a gallon of
water, till it comes to a quart ; strain i,
let it stand till cold, skim off the fat, and
take the jelly up clean. If there is any
settling in the bottom, leave it : put the
jelly in a saucepan, with a pint of
mountain wine, half a pound of loaf sugar,
the juice of four large lemons; beat up

Bix or eight whites of eggs with a whisk,
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then put them in a saucepan, and stir
all together till it boils.  Let 1t boil
a few minutes. Have ready a large
flannel bag, pour it in, it will run through
quick ; pour it in again till it runs clear:
then have ready a large china basin, with
the lemon-peel cut as thin as possible,
let the jelly run into the basin, and the
peels both give ita fine amber colour and
also a flavour ; with a clean silver spoon
fill the glasses.

Currant jelly.

Strip currants from the stalks, put
them in a stone jar, stop it close, set it in
a kettle of boiling water, half way up the
jar, let it boil half an hour, take 1t out,
and strain the juice through a coarse hair
sieve: to a pint of juice put a pound of
sugar, set it over a fine quick clear fire
in a preserving pan or bell-mctal skillet s
keep stirring it till the sugar is melted,
then skim the scum off as fast as it rises,
When the jelly is very clear and fing,
pour it into gallipots: when cold, cub®
white paper the size of the pot and lay ol
the jelly, dip the papers in brandy ; cm’,#é
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the top close with white paper, and prick
it full of holes, set it in a dry place, put
some 1o glasses, and paper them.

Raspberry jam.

Take a pint of currant jelly, and a
quart of raspberries, bruise them well to-
ether, set them over a slow fire, keep-
ing them stirring all the time till 1t boils.
Let it boil gently half an hour, and stir it
round very often to keep it from stick-
ing : pour it into gallipots, paper ag you
do currant jelly, and keep it for use,
They will keep for two or three years,
and have the full flavour of the raspberry.

Preserve damsons whole.

Take some damsons, and cut them
in pieces, put them in a skillet over the
fire, with as much water as will cover
thern. When they are boiled, and the
liquor pretty strong, strain it out: add
for every pound of the damsons wiped
ciean, a pound of single refined sugar iw
the liquor, sel it over the fire, and when
it simmers, put in the damsons: boil
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them once well, take them off for half an
hour, cover up close, set them on again and
simmer them over the fire, after tnruing
them : take them out and put them in a
basin, stew all the sugar that was left on
them, and pour the hot liquor over.
Cover them up, and let them stand till
the next day, then boil them again, till
they are enough, Take them up, and
put them into pots; boil the liquer till
it jellies, and pour it on them when 1t 1
almost cold ; so paper them up.

Preserve gnasgberrr'es whole.

Take the largest preserving goose-
berries, and pick off the black eye, but
pot the stalk, tken set them over the fire
in a pot of water to scald ; cover close,
but not boil or break, and when they are
tender, shake them in cold water; then
take a pound and a half of double refined

sugar to a pound of gooseberries, and .

clarify the sugar with water, a pint to a
ound of sugar; and when the syrup 13

cold, put the gooseberries single in the

preserving pan, put the syrup to them,

and set them on a slow fire: let them

S — il
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boil, but not too fast, lest they break,
and when they have boiled, and you
perceive that the sugar has entered them,
take them off, cover them with white
paper, and set them by till the next day ;
take them out of the syrup, and boil the
syrup till it begins to be ropy ; skim and
put it to them again : set them on a gentle
fire, and let them simmer gently, till you
perceive the syrup will rope; take them
off, set them by till they are cold, cover
with paper: boil some gooseberries in
fair water, and when the liquor isstrong,
strain it out. Let it stand to settle, and to
every pint take a pound of double-refined
sugar; make a jelly of it, put the goose-
berries in glasses ; when they are cold,
cover them with the jelly, paper them
wet, and dry the paper that goes in the
\inside, it closes down better, and then
‘white paper over the glass.—Set in your
stove, or a dry place.

Lo preserce currants.

Take the weight of your currants in
sugar, and pick out the seeds ; take to a
pound of sugar half a jack of water, and
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lct the sugar melt ; then put 1n the bers
ries, and let them do leisurely; skim
them and take them up, and let the syrap
boil ; put them on again, and when they
are clear, and the syrup thick enough;
take them off, and when they are cold,
put them in glasses.

To preserve raspberries.

Take raspberries that are not too ripe,
and take the weight of them in sugar, .
and a little water, and put in the berries, ;
and let them boil softly ; take them up,
and boil the syrup till 1t be thick enough 3=
then put them in again, and when they
are cold, put them in glasses. |

A

To preserve cherries.

N
Take their weight in sugar before yous
stona them : when stoned, make the syrupy
and put in the cherries ; boil them slowly
at first, till they are thoroughly warmedy:
and then boil them as fast as you cangs
when they are beoiled clear, put in the.
chervies, with near their weight in sug
on the cherries; for the colouring,
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ruled by your eye; to a pound of sugar,
put a jack of water; stew the sugar on
them before they boil, and put in the juice
‘of currants soon after they boil.

I ce-cream.

Take two pewter basins, one larger
‘than the other; the inward one must
have a close cover, in which put cream,
and mix it with raspberries, or whatever
you like best, to give it a sweetness and
colour. Sweeten to your palate, then
cover close, and set in the larger basin.—
Fill it with ice three quarters of an hour,
uncover it, and stir the cream well toge-
ther ; cover it close again, and let it stand
half an hour longer ; after that, turn it

mto a plate. These things are made at
the pewterers.

TO MAKE CATCHUP.

Take the large flaps of mushrooms,
pick nothing but the straws and dirt from
them, lay then in a good broad earthen
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pan, strew a deal of salt over them, and
let them lie till next morning ; then with
your hand break them, put them 1n a
stewpan, let them boil a mnute or two,
strain them through a coarse cloth, and
wring it hard. Take out the juice, let 1
stand to settle; then pour it off clear, run
it through a thick flannel bag. (some filter
it through brown paper, but that is te-
dious,) then boil it; and afterwards, to a
quart of liquor put a quarter of an ounce
of whole pepper. Boilit briskly a quarter
of an hour: strain it, and when 1t 18
cold, put it in pint bottles. Iu each
bottle, put five or six blades of mace, and
six cloves; cork it tight, and it will keep
two years. This gives the best flavour of
the mushrooms to any sauce. 1f you put
to a pint of this catchup a pint of mum,
it will taste like foreign catchup.

BEST SORT OF PLUM-PUDDING.
One pound of raisins stoned : one pound

of currants, well washed and picked; &
pound of suet, cliopped very fine; about
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‘a pound of flour, and as many bread
‘erumbs ; a little fine spice, and an ounce
of preserved lemon-peel, the same quan-
' tity of orange-peel and citron, about half
a nutmeg, grated, and a quarter of a
pound of moist sugar; mix all well to-
gether ; then break in seven eggs ; stir it
up well ; add about a quarter of a pint
of milk, and a gill of brandy ; mix all
‘well together ; if it should want a little
more milk, put it in, but be careful thag
you do not wet it too much : let it be
stiff enough for the spoon to stand up-
right, otherwise the fruit will settle at the
bottom, which will spoil the look of it.
It will take four hours to boil.

RECIPES FOR THE SICK.

White wine whey.

Boil half a pint of new milk ; as soon

@8 1t boils up, pour in a glass of white
Q
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wine: boil it up, and set the saucepanm
aside till the curd subsides. Pour it off,
and add to it half a pint of boiling
water, and a bit of white sugar. It may:
be wmade of vinegar, and diluted with
boiling water and sugar. 1t isless heating;
than wine, and if to excite perspiration,
answers well.

Artificial ass-milk.

Boil a quart of new milk to a quart ob
water, an ounce of white sugar-candyy
half an ounce of eringo-roots, and half am
ounce of conserve of roses, till reduced to
half. The doses must be regulated b
the effect.

Balin-tea.

Take a quantity of fresh-gathered balm
leaves: put them into a stone-jar, and
then pour boiling water over them : cover
the jar with a linen cloth, three or four
times doubled, to keep in the steam, ﬂ_Ed i
let it stand till cold. This is a veryjy
refreshing drink in fevers, &e. 1
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T keep clear broth.

Put the mouse-buttock of beef, a
knuckle of veal, and some mution chanks
into a pan, just cover witl; water: put a
paste over it ; when the beef is tender, 1t
i3 done. Cover it close, and keep it in a
cool place.

Mutton brots.

Take a loin of mutton, cut off the fat,
put to it one quart of water, boil and
skim it well ; put in a picce of upper
crust of bread, a2 blade of mace, and boil
it slowly an hour; pour the broth clean
off : season with salt, and the mution will
be fit to eat. Turnips must be boiled
by themselves in another suucepan,

Deef tea.

Cut a pound of lean beef fine. Pouy
& pint of boiling water over to raise the
seum ; skim, strain, and let it settle ;
‘pour 1t clear off, and it will be fit for use.

e, p e
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Calf’s feet broth.

Boil two calf’s feet with two ounces of
veal, two of beef, a piece of crust, two or
three blades of mace, half a nutmeg
sliced, and salt, in three quarts of water,
till reduced to half; strain and take off
the fat.

el broth.

Clean half a pound of eels, set them
on the fire, with a quart of water, an
onion, and a few peppercorns ; simmer till
the eels are broken, and the broth good.

Tapioca jelly.

Wash tapioca in several waters. Soak.
it in water five hours, and simmer in the»
same till quite clear. Add lemon juice,.
wine and sugar.

Chicken panada.

Boil a chicken, till three parts done, nad(
quart of water, taLe off the skins, cut the .
white meat off and pound it in a mortar.
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to a pasty, with a little of the water it
was boiled in ; season with salt, nutmeg,
and a little lemon-peel.. Boil it gently

for a few minutes. It should be tolerably
thick.

LPanada.

Put a little water in a saucepan, with
a glass of wine, sugar, and nutmeg, and
lemon-peel.  When it boils, put some
grated bread in, and boil it fast,

When of a proper thickness to drink,
take it off. 1t is very good with a little
rum and butter, instead of the wine.

Eyggs.

An egg broken into a cup of tea, or
beaten up and mixed with a basin of
milk, makes a very nutritious breakfast.

An eggdivided, and the yolk and white
beaten separately, and then mixed witl
a glass of wine, will afford two very
wholesome draughts, and be much better
than when taken together,

Beat up a new laid egg, and mix it
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with a quarter of a pint of new-milk
warmed, a spoonful of capillaire, one
of rose-water, and a little nutmeg. It
siould not be warmed after the eggis
put in. Take it the first and last thing,

Arrow root.

Mixed with milk, boiled and sweetened,
13 very nutritious.

Water gruel

Put a pint of water on the fire. Mix
in a basin, a large spoonful of oatmeal
with a little water ; when the water boils,
stir in the oatmeal, and let it boil up three
or four times. . Strain it through a sieve,
put in salt and a a piece of butter. Stir it
till the butter i1s melted, and 1t will be
fine and smooth. Sugar, or a spoonful
of wine may be added.

Barley water.

Put a quarter of a pound of pearl bars 3
ley to two quarts of water. Boil it hs
away, and strain it off. Add two spoonfuli?' G

of white wine, and sweeten to taste. = )

. 0y



ART OF COOKERY. 247

Sa (70,

Soak it in cold water one hour, pour it
off ; wash it; add water, and simmer till
the sago is clear with spice, if approved.
Add wine and sugar, and loil up all
together.

Ciround-rice mill-.

Put a spoonful of ground rice to threo
pints of milk ; add cinnamon and nutmeg,
Sweeten to your taste.

Mustard whey.

Take half a pint of boiling milk with
a table spoonful of made mustard. Strain
the whey from the curd, and drink it in
bed. This will give a glowing warmth,

This has been known to be efficacions
In nervous affections, as well as the palsy.

A very refreshing drink.

Pour a table spoonrul of capillaire, and

ome of vinegar, into a tumbler of cold
8pring water, |
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Buttermalk.

Milk a cow into a small churn; when
it has stood about ten minutes, begin
churning, and continue till the flakes of
butter swim about thick, and the milk
appears thin and blue. Drink of 1t very
frequently.

The food should be biscuite and rusks:
vipe and dried fruits of various kinds,
where a decline is apprehended.

OF BEEF.
Rump of beef.

The rump is esteemed, in France, the
best piece in the whole ox; it makes
excellent soups, and graces the table as a
middle dish. It is excellent boiled, and
served up plain ; or, when cleansed of 1t8
fat, it may be served with a sauce made
of cullis, parsley, green onions, anchoviegy
capers, and a little garlic; the whole
shred very fine, and well seasoned. If:
may also be served boiled, and oarnished
with pebils pate. )

= —p—
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Bo E?F’d t’)f:’fff..

Take a rump of beef, or part of one;
bone and tie it together in a neat form,
and put it into a pot, with any odd bit
of but.ghﬂ-ls meat you igay happen to
have in the house, eithe hvef veal, or
mutton ; you may add also hnnes, feet?
and necks of poultry or game, the meat
of which has been taken for other dishes ;
place your pot on a moderate fire, not
quite full of water, and skim *‘rentlv
When it has been boiled a short time,
put in some salt, turnips, six carrots, and
8ix onions, into one of which you shuuld
stick three cloves; add a bunch of leeks.
Let the whole boil zently, till the beef is
perfectly done; then take it out, and
serve 1t up either with fresh parsley, with
a sauce, or with onions, or other vege-

tables.

Beof a-la-mode.

Take a piece of boned beef, beat it
hard, lard it with fat bacon, and then
put it into a stewpan with some rind of
bacon, a calf's foot, an onmion, a carrot, a
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bunch of fine herbs, a bay leaf, a clove of
garlic, some cluves, pepper, and salt;
pour upon the whole a glass of water,
and let the whole stew till 1t is quite
tender ; then pass the gravy through a
sieve, skim off the fat, and serve. DBeef
a-la-mode should be stewed at least six
hours. It ought to be done over a slow
fire, and be constantly covered.

Neat's tongue with fine herbs.

Clut a neat’s tongue, either rooted or
cooked, a-la-braise, into very thin slces.
Put into the dish in which you intend to
serve the tongue, a hittle stock, a tea-
spoonful of vinegar, some capers. parsley,
green onions, shalots, and a little chervil,
all chopped very fine; add salt. coarse
pepper, and crumbs of bread : then
arrange the slices of tongue, with the
same seasoning on the top as underneath, -
finishing with the ecrumbs of bread.
Place the dish over the stove, till the
lower layer of ingredients become @
gratin.  When you serve, add a little
more stock, as a sauce, and brown the
top with a salamander.
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Neat's tongue with parsiey.

Having blanched a neat’s tongue, s
quarter of an hour in water, lard it with
fat bacon, and put it into a pot to boil
with any piece of beef you may have
doing. When done, and the skin taken
off, cut it rather more than half through
the middle lengthwise, so that it may
open in two parts, without the pieces
separating, and serve it up with some
stock, white pepper, and parsley shred
fine, adding, if you choose, a sprinkling
of vinegar,

OF VEAL.
Breast of veal fried.

‘Take the tendons of a breast of veal,
and cut them in slices about the thickness
of a finger, then blanch them in boiling
water : put a piece of butter, mixed with
a spoonful of flour, in a stewpan, with
salt, pepper, parsley, vinegar, green
onions, thyme, 3 bay leaf, basil, three
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cloves, onions, carrcts, or turnips, and a
little water : mix these over the fire till
they are lukewarm. Steep thie meat
over this marinade three hours: and then,
having dried and floured it, fry of a good
colour, and serve, garnished with fried
parsley, Fowls, rabbits, &e, may be
flavoured in the same manner, after being
cut up.

Veal cutlets breaded and broiled.

Cut the edges of some cutlets neat:
season them with salt and coarse pepper :
make a little butter lnkewarm, and dip
each cutlet into it: then put them in a.
stewpan, in which must be some crumbs:
of bread : turn them 1iu this; then take:
them out, and put in some more breadlff.
crumbs ; Imlt an hour before dishing, put!
them on the gridiron over a .a-luu fire, .
that the c *u:uln: of bread may be not too
much browned. When done, dish them:
either with a clear gravy, clear sauce
piquaunte, or without any sauce.

=Y = & o pme
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Fricandeau of veal.

Cut some slices off a fillet of veal, the
thickness of two fingers : lard them well
on one side with streaked bacon; then
put them in a stewpan with some carrots,
onions, a bunch of parsley and green
onions, bay leaves, thyme, cloves, salt,
pepper, and a glass of water or stock.
When done, take them out, strain the
sauce, and reduce it till scarcely any re-
mains : arrange the pieces of fricandeau
in the dish, the larded side upwards; then
moisten the remainder of the sance with
a little stock, and serve it under the fri-
candeau.  You may also serve a frican-
deau upon a ragout of endives, of spinach,
or of young peas ; but the most usual way
is to dress it on sorrel,

Iried calves’ feet.

Take some calves’ feet, and chop them
in two, (boning them or not, as you lik e,)
boil them in flour and water ; let them
soak, together with a piece of butter
rolled in flour, some salt, pepper, vinegar,
garlic, shalots, parsley, green onions,
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thyme and bay leaves: when sufficiently
flavoured with this marinade, flour andi
fry them, covered with water : serve with
iried parsley.

OF MUTTON.

Hashed Mutton a-la-bourgeois.

A roasted leg of mutton is seldom alli
eaten on the same day ; on the following:
day, thercfore, hash may be made oft
what remains. Cut off the skin, take
away the coarse fibres, and !ﬂnnr cut
the meat into small and thin pieces, pu‘-’i
them into a saucepan ; then reduce a fow
Hponnfuh of cullis, adding 1t to vour hashy,
with half a quarter of a pmnul of butters
Warm up the whole, taking care that it
does mnot boil. Serve up with pnmh&d,ﬂ
eggs round. 8

-
-

Minced Muiton.

-

=

Mince the meat of a cold roast leg of -

—
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mutton, and put it into a saucepan ; make
a roux, moistened with a little stock, and
seasoned with salt and pepper; having
reduced your sauce, add to it a ‘piece of
butter, and some gherkins; put your
mincemeat into this sauce, and let it cook
gently, without boiling. Serve with thin
slices of bread round the dish,

Neck of mutton with parsley.

Take a neck, loin, or saddle of mutton,
trim it, and lift up the skin undernecath,
larding the whole with sprigs of fresh
parsley ; put it upon the spit to roast, and
when the parsley is well dried, baste it
with hog's lard, from time to time, till the
meat is done ; then toss up a little gravy,
with some shalots cut small, salt, and
pepper, and serve it with the meat,

HHashed mutton with cucumbers.

Cut some cucumbers in very thin slices,
having previously pared them, and taken
out the seeds ; steep them two hours in
vinegar and salt; drain them well, put
them in a stewpan, and kecp turning
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them over the fire, with a small piece of
butter and a slice of ham, till they begin
to be coloured, adding a litile flour, and
moistening with equal quantities of stock
and gravy. If you have no gravy, let
the cucumbers be more coloured before
they are taken from the fire. They
should then stew gently, the fat being
skimmed off occasionally. When they
are done, add a little cullis to thicken
them; or if you have not any cullis, put
in a little more flour Dbefore you moisten
them. Your ragout of cucumbers being
thus prepared, take any joint of cold
roast mutton (the leg is best), cut 1t into
thin slices, and put it into the ragout te

heat, not suflfering it to boil,

Neck or loin of mutton a-la-conte.

Take a loin or neck of mutton and!
trim it, lifting up the skin that is under= -
neath ; then take a quarter of a pound of"
streaked Dbacon, and two anchovies, .
washed ; cut them ready for larding, and |
shred in two shalots, some parsley and
green onions, half a bay leaf, and three
or four leaves of terragon, very fine; dip



ART OF'" COOKERY. 267

the bits of bacon and anchovies into the
shredded herbs; then lard the mutton,
and siew it three hours over a slow fire,
with all the herbs that remain, a glass of
white wine, and the same quantity of
stock, When done, skim off the fat, and
thicken the sauce over the fire with a
little flour and butter., Serve it with the
mutton,

Neck or loin of mutton a-la-bourqgeoise,

Take a neck or loin of mutton, and
stew 1t in a stewpan with some stock, a
glass of white-wine, parsley, green onions,
a clove of garlic, two cloves, salt, and
Pepper; when the stew is done, strain
the sauce through a steve, skim off the
fat, and reduce it ; next, put in a piece
of butter rolled in flour, and some chopped
parsley ; thicken it over the fire, adding
the juice of a lemon, or a little vinegar ;
serve the sance over the meat,

Mutton sliced en- marinade.

Take some slices from o loin, or fiom a
R
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leg of mutton; cut them into pieces of
equal size, larding them with lean bacon ;
let them be soaked two hours in a man-
pade, like that described for ecalves’ feet
fried, and afterwards roast them ; serve
with a high flavoured sauce.

Doiled shoulder of mutton.

flaving broken the bone of a shonlder:
of mutton, boil it in some stock, with a,
bunch of fine herbs : when done, take 1t
ont, skim the fat off the stock, and reduce
it to a jelly; then put the mutton 10
again, that the jelly may adhere to 1t;
toss a little clean cullis in a saucepan,
with what remains of the stock, and serve
this sauce with tlie meat.

Shoulder of mutton with onions.

Whilst the shoulder of mutton 1s roast=-
inz, melt a slice of butter, mixed with
some onions and shalots cut small, a»
pinch of flonr, a little stock, some salt, .
and pepper ; reduce this to a thick sauce.
When the mutton is done, raise up the
skin, without taking it quite off : cub
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some slices from the meat underneath,
and put them into the omions; ragout
together with the yolks of one or two
eggs, diluted with stock ; thicken this
over the fire : add a little vinegar: then
place the meat upon a dish, with the
ragout under the skin, so that the joint
may appear entire.

Sheeps’ tongues.

Sheep’s tongues are usually boiled in
water, and then broiled ; to dress them
thus, first skin, and slit them down in the
middle, and dip them in grease, or sweet
oil, which is better mixed with parsley,
green onions, mushrooms, aond a clove of
garlic, all shred fine, and adding salt and
pepper ; then cover them thick with
crumbs of bread; serve with an acid
sauce,

Sheeps’ brai ns and small onions.

Take some sheeps’ brains ; soak them
in lukewarm water, and blanch them :
then stew them with thin slices of bacon,
a little white-wine, some parsley, shalots,
cloves, small onions, salt, and pepper.
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When done, arrange the brains on a
dish, with the onions round; reduce the
same, and serve. Calves’ brains may Le
dressed in the same way.

Boied sheeps’ kidneys.

To boil sheep’s kidneys, cut them open,
and put them on skewers; season with
salt and pepper ; and, when done, serve
with a shalot, or a maitre d hotel sauce.

i
L]

1

!

o :

OF LAMB. .‘!

‘

Quarter of lamb, various ways. “

Both the fore and the hind quarters of
lamb are usually roasted. The fore
quarter is the most delicate. They may
be served en fricandeau, being prepared
as a fricandeau of veal. In dressing it
thus, to make the gravy adhere better to
the fricandeau, spread it over the meak
with the back of a spoon. They may
likewise be dressed a-la-braise, with &

T R e iPEy e gy i g
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ragout of gherkins; or the ribs may be
broiled as chops, and placed round the
shoulder, either roasted ouly, or first
roasted, and then lashed.

Fried slices of lamb.

But some cold lamb into slices ; season
and fry them : when done, put them in a
dish, and pour melted butter over them ;
then throw a litile flour into a saucepan,
with some beef-stock, and a little walnut
pickle ; let this boil, and keep stirring.—
Serve the slices of lamb in this sauce,
garnished with fried parsley.

Lamhs heads.

Take twe lambs lheads and necks:
after having well picked, trimmed, and
blanched them, stew them with some
good stock, half a pint of white wine,
half a lemon pared and cut in slices ; or a
little vinegar, a bunch of parsley and
green oniong, some salt and roots ; cover
them with thin slices of fat bacon. This -
is called la braise blanche. When done,
nncover the brains, and dish the heads,
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pouring over them any sauce you think
i wspagnole, a la reci-
gotte, or a la poirrade, thickened. If you
like a more simple sauce, wmix some thin
stock, (taking care that it be not too
salt,) with the yolks of three eggs, and a
little chopped parsley, and thicken over
the fire: or, in the place of sauces, use a
ragout, or some truffles. Lamh- licads -
are also used to make white soups. g

Lambs’ sweetbreads a U Analois.

First blanch the sweetbreads; then
let them remain 1n cold water for some
time: then put them into a saucepan’
with a ladleful of stock, a little salt and ©
pepper, a bunch of fresh onious, and a
very little mace ; add a slice of butter
rolled in flour, and stir it round gently

till 1t 1s melted ; then let the whole sim-
mer for half an hnur, have ready two or
three eges well beat up in cream. mixed
with a little shred parsley, and some
nutmeg ; add this, with some boiled
ﬂf-pluafrusheuh to the other ingredients,
being carcful there are no lllmp:: in youp
sauce ; and, lastly, squeeze 1in a little
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lemon-juice: if you would make a very
choice dish, add some green peas, or
¥rench beans,

PORK.

Pork kidneys auw ain de champagne.

Mince some pork kidneys, and put
them in a stewpan, on a brisk fire, with
a slice of butter, salt, and pepper, some
parsiey, small onions, and shalots, all
shred fine; keep stirring the kidneys,
that they may not adhere to the pan.
When the sauce is reduced, add a little
flour, stirring up the hash ; then pour in
a glass of white wine; warin up agaii
without boiling, and serve.

foasted Piy.

Plunge a sucking pig into a boiler of
hot water, in which you can bear your
finger, and rub all the hair off with your
hand ; then take it out, and repeat this
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process two or three times, till all the
hair is completely off; next soak it fonr-
and-twenty hours, and hang it up to
dry. When it has thus been prepared,
put a large piece of butter, rolled in
flour, into the stomach ; roast it, basting
frequently with goed sweet oil, that it
may be of a good colour, and gerve.

ALL SORTS OF MEAT. |

Take any kind of meat that has been34
roasted, either butcher's meat, poultry,
or game ; cut it into very thin slices, and
put it into a stew pan, with some parsley,
green onions, shalots, and mushrooms, all
shred fine, one or two cggs beat up, a
tittle good stock, some salt, and coarse
pepper, let the whole simmer upon the .
fire for a quarter of an hour; then take
a dish for table, and put into it a little
of the sauce of the meat, with some
pieces of crumbs of bread : place the
slices of meat ou the bread, and a little
more crumbs of bread upon the meat ;
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put it over a stove moderately heated,
till 1t adheres to the dish, and forms a
little grratin ; then pour in the rest of the
sauce, adding a little vinegar.

Forcemeats and stuffings.

Take a pound of a fillet of veal, a
quarter of a pound of fresh pork, and
some beef marrow; season with pepper,
cloves, and grated nutmeg; then add
some veal sweethreads, truffles, and
mushrooms, mincing the whole up to-
gether very small. Instead of veal, you
may use, if you please, the white part of
any poultry or game, or both in equal
quantities, and instead of pork, sausage
meat, It is with this stuffing or force-
meat that meat pies are garnmished. If
you wish to make this forcemeat up into
balls, add the volks of some eggs, and
roll them in flour,
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POULTRY.

Lastructions for preparing poultry
before dressing.

To serve poultry tender and delicate, 1t
should be kept some hours after being
killed before boiling or roasting. -Poultry - 4
that you intend serving for dinner ought | i
to be killed the evening before ; or i to
be served in the evening, it should ba
killed very early in the morning. When
the poultry has ceased to hle{:d and be=
fore picking, put it into cold water, 1n ﬁ#

vessel large enough completely to cm&r‘
it, and leave it thus till just before dresss

ing : then take it out, soak 1t-1n hmlmg_
water fsr a few minutes, and pick 16
being careful to take out all the small
feathers. Further, when you cleanse the:
inside of either Imultr} or game, be care=
ful you do not burst the gall-bladcer, or*
it will give a Ditter taste to the whold "
flesh. You may be equally carcful not:
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to tear the intestines, near the gizzard, as

it makes the inside dirty, and spoils the
whole bird.

Turkey with truffles.

Talke a fat turkey, cleanse and singe it ;
if you should chance to burst the gall-
bladder or intestines, wash the inside of
the bocCy very carefully. Then peel three
or four pounds of truffies, chop up a hand-
ful -of the worst with some fat bacon, and
put them in a saucepan, together with the
whole trufiles, salt, pepper, spices, and a
bay leaf; let these ingredients cook over
a slow fire for three quarters of an hour ;
then take them off] stir, and leave them
fo cool; when quite cold, put them in
the body of the turkey, sew up the open-
ing, and let the bird imbibe the flavour of
the truffles, by their remaining in for
several days, if the season permit. When
you wish to dress the turkey, cover it
with thin slices of bacon, and, over that,
strong paper, and roast it two hours;
when nearly done take off the paper, that

the bird may brown a few minutes, and
gerve,
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Turkey in its graey.

Line a stewpan with slices of veal and
pieces of butter, lay a turkey on them,
the back npward ; cover with thin broad
slices of bacon ; then moisten with stock,
and scason with salt, pepper, and a
bunch of fine herbs. Stew over a slow
fire ; strain the sauce, skim off the fat,
and serve.,

Fricasseed turkey or goose gilicts.

Scald and pick some giblets, then pué
them in a saucepan with a slice of butter,
a bunch of parsley and green onions,
some thyme, a bay leaf, and a few mush-
rooms ; warm these over the fire, with a
sprinkling of flour, and moisten with
stock or water, adding salt and pepper
to your taste; let them stew, and reduce
the sauce till very thick, adding to it the
yolks of some eggs, and letting it simmaory
without hmlmg Serve w 1th a sprink-
ling of vinegar.

Loast chicken. |
iaving drawn and trussed a chicken, .
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put 1t between two slices of bacon ; take
care to fasten the feet to the spit to keep
1t together ; baste it with its gravy ;
when well done through, serve it with
cress round the dish, seasoned with salt
.and vinegar. The chicken and bacon
should be covered with brown paper till
within five minutes of the bird being
done. Then take off the paper, and
finish the roasting by a‘very bright fire.

Chacken broiled in paper,

Split a chicken, and let it soak two
hours in oil, mixed with parsley, sliced
onions, cloves, some salt and pepper.
Afterwards, cover each half with slices
of bacon, and put the halves in papers,
enclosing all their seasoning ; broil by a
very slow fire; when done, take off the
paper, bacon, &c., and serve with a
sauce, a-la-ravigotte,

Stupted chicken.

Put a pint of milk into a sancepan,
with a good handful of crumbs of bread .
boil till very thick; then leave it to cool,



270 THE COMPLETE

and afterwards beat it up in a mortar,
with some parsley and green onions,
chopped small ; thyme, a bay leaf, salt
and pepper, a piece of butter, and the
yolks of four raw eggs; put this stuffing
into the inside of two chickens properly
prepared and trussed. Sew in the
stuflipg, roast the chickens between
rashers of bacon, serve with a sauce
made of a picce 6f butter rolled in floury
some stock, a little vinegar, a minced
anchovy, a few capers, some salt and
nutmeg, and thickened over the fire.
This stuffine may be used instead of "
poultry-stuifing, with the addition of"
Leef suet or butter.

Fried clicken.

Cut up two chickens. Then put &
quarter of a pound_of butter, mixed with
a spoonful of flour, into a stewpan, with
pepper, salt, vinegar, parsley, and green
onions, th}me, a lmw. leaf, basil, two or:
three le es, onions, carrots, or turmps:
and a little water; mix these over the
fire till they are lukewarm.  Steep the
chickens in this marinade during three
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hours ; then, having dried the pieces, and
floured them, fry them of a good colour;
- garnishing with fried parsley.  You may
dress any other white poultry in the
fime way.

Pullet with onions.

Take a fine tender fowl, and mince the
liver, mixing it with some bacon, grated
with a knife, parsicy, green onions, and
mushrooms, shredded fine ; season with
pepper and salt; put all this into the
carcase ; sew it up that none of the stuff.
ing may fall out, and then put the fowl
upon the spit, covered with bacon, and
wrapped in paper. When done, serve
with a ragout of small white onons, made
as follows : —slice the onions, and let them
boil a quarter of an hour inwater ; then
throw them into cold water, take off the
outer skin, and boil them in someé stoek.,
When thoroughly done and drained, put
them into a cullis, well seasoned ; boil
them up a few times upon a stove, and
serve them with the fowl. Chickens
with onions are done in the same manner,
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Rabbit with herls.

(ot up one or more rabbits, and put
them into a stewpan, with a shee of
butter, some parsley and green onions, a
few mushrooms, a clove of garlic, thyme.
a basil and a bm, leaf, all shredded fine ;
turn them a few times over the fire,
shaking in a little flour ; then moisten
with a large glass of 'Wllltb wine, and &
little grmfy or stock, adding salt and
coarse pepper.  Let the w hole stew, and
reduce to the consistence of sauce, When
ready to serve, take the livers, previously
boiled, beat up, and make into sauce.

Broiled rabbits.

Take one or two tender young rabbits ;
cut them up, and let them stecp some
hours in a little oil, mixed witix parsley,
leeks, a few mushrooms, and a clove of

garlic, all shred fine; salt and pepper;
}mt each piece of rabbit, rolled in a rasher
of bacon. with a part of the seasoning

into white paper; grease the papers in-
side with butter; broil upon a gridiron
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by a very slow fire, and serve hot in the
papers,

Minced rabbits.

Take the remains of a roasted rabbit,
cut off all the meat, and mince it with a
little roasted mutton. Then break the
bones of the rabbit into small pieces, and
put them into a stewpan, with a slice of
butter, some shalots, half a clove of
garlic, thyme, a bay leaf, and basil;
turn them a few times over the fire. then
shake in a little flour; moisten with a
glass of red wine, and as much stock, and
let it boil half an hour over a small fire ;
strain it off, and put in the mincemeat,
with salt and coarse pepper; let the
whole heat without boiling, and serve hot ;
if you choose, you may garnish with fried

bread.
To preserve geese.

Take any number of geese, and roast
them till about three parts done, carefully
‘preserving the fat that drops from them.
Let them cool, and then cut each of them

8
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into four parts, taking ofi the legs, and’
keeping the breast and wings together:
place them very close one upon the other:
in an earthen pot, putting between each
layer three or four bay-leaves, and some
salt : next, melt the goose-grease you
have preserved, with a good deal ol hog’s:
lard, and pour it into the pot, taking care:
that there 1s sufficient to cover the birds;
twenty-four hours after close the pot:
with parchment, and when the whole is
quite cold, put it 1n a dry place to keep
for use. Take the pieces of goose out of!
the fat as wanted, and before using, wash
them well in cold water.

Ducks with turnips.

Burn a hittle butter and flour till of a
fine colour, then moisten with some stock,
and put in a whole duck, with a bunch
of sweet herbs, and a little salt and coarse
pepper. Iave ready some turnips pared
and cut properly to stew with the duck:
if they are hard, put them 1o at the same
time ; but otherwise, when the duck isf¥
about half dove ; when the ragout 1s com-
pleted, and well skimmed, add a teaje
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spoonful of vinegar, and serve it with the
thick sauce. This is called serving a
duck with turnips a-la-borgeoise.

DAIRY AND POULTRY.
Dairy,

The servants of each county are gene-
rally acquainted with the best mode of
managing the butter and cliese of that
county ; but the following hints may not
be unacceptable, to give information to
‘the mistress.

On the management of “cows, &e.

Cows should be carcfully treated: if
' their teats are sore, they should be soaked
'in warm water twice a day ; and cither
'be dressed with soft omtment, or done
with spirits and water: if the former,
great cleanliness is necessary.

The milk, at these times, should be
given to the pigs.

When the milk is brought into the
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dairy, it should be strained and emptied
into clean pans immediately, in winter,
but not €1l cool, in summer. White ware
is preferable, as the red is porous, and
cannot be so thoroughly scalded.

The greatest possible attention must
be paid to cleanliness in a dairy ; all the:
utensils, shelves, dressers, and the floor,
should be kept with the most perfect:
neatness, and cold water thrown over
every part very often. There should be:
shutters to keep out the sun and the hot
air. Meat hung in a dairy will spoil the:
milk.

The cows should be milked at a regular-
and carly hour, and the udders emptied,
or the quantity will decrease. The quan=-
tity of milk depends on many causes; as:
the goodness, breed and . health of the:
cow, the pasture, the length of time from:
calving, the having plenty of clean water
in the field she feeds in, &c. A change
of pasture will tend to increase it. Peo-
ple who attend properly to the dairy will
feed the cows particularly well two or:
three weeks before they calve, which
makes the milk more abundant after. In
gentlemen'’s dairies, more attention is paid
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to the size and oeauty of the cows than
to their produce, which dairymen look
maost fo. :

For making cheese, the cows should
calve from Lady-day to May, that the
large quantity of milk may come into use
about the same time ; but in gentlemen’s
families, one or two should calve in Au-
gust or September, for a supply in winter,
In good pastures, the average produce of
a dairy is about two gallons a day, each
cow, from Lady-day to Miclhaelmas, and
from thence to Christmas, one gallon a
day. Cows will be profitable milkers to
fourteen or fifteen years of age, if of a
proper breed.

When a calf is to be reared, it should
be taken from the cow in a week at
farthest, or it will canse great trouble in
rearing, because it will be difficult to
make it take wilk ina pan. Take it
from the cow in the morning, and keep it
without food till the next morning; and
then, being hungry, it will drink without
difficulty. ~ Skimmed milk and  fresh
whey, just as warm as new milk, should
be given twice a day, in such quantity

8 13 required. If milk rung short,
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smooth gruel mixed with milk will
do.

At first, let the calf be out only by day,
and feed 1t night and morning.

When the family is absent, or there is
not a great call for cream, a careful dairy-
maid seizes the op; ;mtumtﬁ« to provide
for the winter store. She should have a
book to keep an account, or get seme one
to write down for her, the produce of
every week, and set down what butter
she pots. The weight the pot will hold
should be marked at the pottery. In
another part of the book should be stated
the poultry reared, and the weekly con-
sumption.

Observations on Cheese.

This well-known article differs accords
ing to the pastures in which the cows
feed. Various modes of preparing may
effect a great deal; and it will be bad or
good of s kind, by being in unskilful
hands, or on the contrary: but which
will stlll depend on the former circum-
stance. The same milk rarely makes
very fine butter and remarkably fine



ART OF COOKEKY. 279

cheese ; yet due care may give one pretty
goed, where the other excels in quality.

When ove is not as fine as the other,
attention and change of method may
amend the inferior. There is usually,
however, too much prejudice in the
minds of dairy people, to make them
give up the old custom for one newly
recommended. This calls- for the eye of
the superior. A gentleman has been at
the expense of procuring cattle from every
county noted for good cheese; and it is
aflirmed that the Cheshire, double Glou-
cester, North Wiltshire, Chedder, and
many other sorts, are so excellent as not
to discredit their names. As the cows
are all on one esiate, it should seem that
the mode of making mmust be a principal
cause of the difference in flavour ; besides
there i1s much in the size and manner of
keeping,

Cheese, made on the same ground, of
new, skimmed, or mixed milk, will differ
greatly, not in richness only, bat also in
taste. Those who direct a dairy in a
gentleman’s family should consider in
which way it can be managed to the best
advantage. Even with few cows, cheeses
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of valne may be made from a tolerable
pasture, by taking the whole of two meals
of milk, and proportioning the thickness
_of the vat to the quantity, rather than
haying a wide and tat one, as the former
will be most mellow. The addition of a
pound of fresh made butter, of good
quality, will cause the cheese made on
poor land te be of a different quality from
that usually produced by it.

A few cheeses thus made, when the
weather is not extremely hot, and when
the cows are in full feed, will be very
advantageous for the use of the parlour.
Cheese for common family use will be
very well produced by two meals of skim,
and one of new milk ; or on good land,
by skim mik only. Butter lkewise
should be made, and potted down for
winter use, but not to interfere with the
cheese, as above, which will not take
much time.

To prepare rennet to turn the milk.

Rake out the stomach of a calf as soon
as killed, and scour it inside and out with
salt, after it is cleared of the curd always

"l S @ Se e— e m— e -
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found 1n it. Let it drain a fow hours ;
then sew it up with two good handfuls
of salt in it, or stretch it on a stick well
salted : or keep it in the salt wet, and
soak a bit, which will do over and over
by fresh water,

Another way,

Clean the maw as above: next day,
take two quarts of fresh spring watzr,
and put into it a handful of hawthorn
tops, a handful of sweet briar, a handful
of rose leaves, a stick of cinnamon, forty
cloves, four blades of mace, a sprig of
kvotted marjoram, and two large spoon-
fuls of salt: let them boi] gently to three
pints of water: strain it off - and when
only milk warm, put it on the vell (that
18 the maw). Slice a lemon into it : et
it stand two days: strain it again, and
bottle it for use., It will keep good at
least twelve months, and has a very fine
flavour, You may add any sweet aro-
matic herbs to the above, [t must be
Pretty salt, but not brine. A little will
do for turning,  Salt the vell again for g

week or two, and dry it stretched op
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sticks crossed, and 1t will be nearly asg
strong as ever. Do not keep it in a hot
place when dry.

To make cheese.

Puat the milk into a large tub, warming

a part till it is of a dw‘ru” of llf.tf. iJLIH.B
9111'11 to new : if too hnt the cheese will
be tough. Put in as much rennet as will
turn it and cover it over. Let it stand
till completely turned, then strike the curd
down several times with the skimming
dish, and separate, still covering it.
There are two modes of breaking the
curd : and there will be a difference in
the taste of the cheese, according as either
is observed : one is to gather it with the
hands very gently towards the sides of
the tub, ILttmn‘ the whey pass through
the ﬁngcm till it is cleared, and lading off
as it collects. The other is, to get t the
whey from 1t by early breaking the curd;
the last method deprives if. of many of 168+
oily particles, and is therefore less proper.

Put the vat on a ladder over the tub,,
and fill it with curd by the skimmer:
press the curd close with your hand, and'
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add more as it sinks; and it must be
finally left two inches above the edge.
Before the vat is filled, the cheese ecloth
must be laid at the bottom : and when
full drawn smooth over on both sides.
There are two modes of salting cheese :

one by mixing it with the curd wlnle n
the tub after the whey 1s out: and the
other by putting it in the vat, and crumb-
ling the curd all to pleces with it, after
the first squeezing with the hands has
dried it. The ﬁ::,t method appears best
on some accounts, but not on all, and
therefore the custom of the county must
direct. Put a board under and over the
vat, and place it in the press: in two
bours turn it out: and put a fresh cheese-
cloth : press it again for eight or nine
hours : then salt it all over, “ond tum 1t
again in the vat, and let it stand in the
press fourteen or sixteen hours : obsery lng
to put the cheese last made undermost.
Before pu tting them the last time into
the vat, pare " the edges if they do not
look smooth. The vat should have holes
at the sides and bottom, to let all the
whey pass througli. Put on clean boards,
and changt, and scald them,



284 THE COMPLETE,

To preserve cheese sound.

Wash in warm whey, when you have
any, and wipe it once a month, and kerp
it on a rack. If you want to ripen it, a
damp cellar will bring it forward. When
a whole cheese 1s cut, the larger quantity
should be spread with butter inside, and
the outside wiped, to preserveit. To kee ep
those in daily use moist, let a clean cloth
be wrung out from cold water, and wrapt
round them when carried from table.
Dry cheese may be used to advantage to-
grate for serving with maccaroni, or Latmg
without. These observations are made
with a view to make the above articles less
expensive; as in most families where much
is used there 1s waste.

To make sage cheese

Bruise the the tops of young red sage
in a mortar, with some leaves of spinach,
and squeeze the juice: mix it with the
rennet in the milk, more or less accord-
ing as you like for colour and taste. When
the curd is come, break it gently, and put :
it in with the ski immer, till it is pressed |,
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two 1inches above the vat. Press it eight
or ten hours. Salt it, and turn every
day.

Cream cheese.

Put five quarts of strippings, that is,
the last of the milk, into a pan, with two
spoonfuls of rennet. When the curd is
come, strike it down two or three times
with the skimmer dish, just to break it.
Let it stand tyo hours: then spread a
cheese-cloth on a sieve, put the curd on
it, and let the whey drain: break the
curd a little with your hand, and put it
into a vat, with a two pound weight upon
it. Tet it stand twelve hours, take it
out, and bind a fillet round. Turn every
day till dry, from one board to another :
cover them with nettles, or clean dock
leaves, and put between iwo pewter
plates to ripen. If the weather be warm,
it will be ready in three wecks.

Another.

Have ready a kettle of boiling water ;
put five quarts of new milk iuto a pan,
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and five pints of cold water, and five of
hot; when of a proper heat, put in as
much rennet as will bring it in twenty
minutes, likewise a bit of sugar. When
come, strike the skimmer three or four
times down, and leave 1t on the curd, In
an hour or two lade it into the vat with-
out touching it : put a two pound weight
on it, when the whey has run from it

and the vat is full.

Rush cream cheese.

To a quart of fresh cream put a ping
of new milk, warm enongh to make the
cream a proper warmth, a bit of sugar,
and some rennet.

Set near the fire till the curd comes:
fill a vat made in the form of a brick, of
wheat-straw, or rushes sewed togetber.
Have ready a square of straw, or rushes
sewed flat, to rest the vat on, and
another to cover if, the vat being open
at top and bottom. Next day take it
out, and change it as above to ripen. A
half pound weight will be sufficient (o
put on if.
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Another wa 7.

Take a pint of very thick sour cream
from the top of the pan for gathering
butter ; lay a napkin on two plates, and
pour half into each; let them stand
twelve hours, then put them on a fresh
wet napkin in one plate, and cover with
the same; do this every twelve hours
until you find the cheese begins to look
dry, then ripen it with nut leaves: it
will be ready n ten days.

Fresh nettles, or two pewter plates,
will ripen cream cheese very well.

Observations respecting butier,

There is no one article of family con-
sumption more in use, of greater variety
in goodness, of more consequence  to
have a superior quality, and the econo-
mising of which is more necessary ‘than
‘this. The sweetness of butter is not af.
fected by the cream being turved of
which it is made. When cows are in
‘furnips, or eat cabbages, ihe taste i
very disagreeable; and the following
ways liave heen tried with advantage to
obviate it :—
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When tlie milk is strained in the pans,
put to every six gallons one gallon of
boiling water. Or dissolve one cunce of
nitre in a pint of spring water, and put

a quarter of a pint to every fifteen gal-
lons of mitk.  Or when you churn, keep
back a quarter of a pint of the sour:
cream, and put it into a well scalded |
pot, into which you are to gather the:
cream ; stir that well, and do so with
every fresh addition.

1o male butter.

During summer, skim the milk when:
the sun has not heated the dairy; ab!
that season it should stand for butter:
twenty-four hours without skimming,.
and iurtv mght. in winter. Dvpnqit the
cream lmt in a very cool cellar, 1if yourr
dairy is not more so. If you cannot
churn daily, change it into scalded fresh
pots; but never omit churning twice &

week. If possible, put the churn in a
thorongh air; and it not a barrel one,
set it in a tub of water two feet dwp
which will give firmness to the butter.—
When the butter is come, pour off the
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buttermilk, and put the butter into a
fresii scalded pan, or tubs which have
afterwards been in cold water. Pour
water on it, and let it lie to acquire
some hardness before you work it ; then
change the water, and beat it with flat
boards so perfectly, that not the least
taste of butter-milk remains, and that
the water used should be quite clear in
colour. Then work some salt into it ;
weigh, and make it into forms: throw
them into cold water in an earthen pai
and cover of the queen’s ware. You
will then have very nice cool butter in
the hottest weather. It requires more
working in hot than in cold weather ;
but neither should be left with a particle
of butter-milk or a sour taste, as is
sometimes done.

To preserve butter.

Take two parts of the hest common
salt, one part of good loaf sugar, and one
part saltpetre ; beat them well together.
To sixteen ounces of butter, thoroughly
cleansed from the milk, put one ounce of

T
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the composition ; work it well, and put
down when become firm and cold.

The butter thus preserved in winter
for keeping, should not be used under a
mounth. This article should be kept from
the air, and is best in pots of the best
clazed earth, that will hold from ten to
fourteen pounds each,

To preserve butter for winter the best
way.

When the butter has been preserved
a3 above directed, take two parts of the
best common salt, one part of good loaf
sugar, and one part of saltpetre, beaten
and blended well together. Of this com-
position, put one ounce to sixteeu ounces
of butter, and work 1t well togethicr o
a mass. Press it into the pans after the
butter is become cool ; for friction, though
it be not touched by the hands, will
soften it. The paus should hold ten or
twelve pounds each. ©On the top put
some salt, and when that 1z turned to
brine, if not enough to cover the butter
entirely, add some salt and water. It
requires only then to be covered from the
dust.
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To manage cream for whey.

Set the whey one day and night ; skim
it, and so till you have enough ; then
boil it and pour it into a pan or two of
cold water. As the cream rises, skim it
till more comes; then churn 1t. When
new milk cheese is daily made, whey
butter for common and present use may
be made to advantage,

L0 scald cream as in the West of
Lingland.,

In winter, let the milk stand twenty-
four hours; in the summer, twelve at
least : then put the milk pan on a hot-
hearth, if you have one ; if not, set it in
a wide brass kettle of water large enough
to receive the pan. It wust remain on
the fire till quite hot, but on no account
boil, or there will be skim instead of
cream upon the milk. You will know
when it is done enough, by the undula-
tions on the surface looking thick, and
having a rino round the pan the size of
the bottom. The time required to scald
cream depends upon the size of the pan.
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Remove the pan into ;the dairy when
doue, skim<it next day. In cold weather
it mway stand thirty-six hours, and never
less than two meals.

To keep milk and cream.

In hot weather, when it is difficult to
prevent milk from getting sour, and
spoiling the cream, it ay be kept per-
fecily sweet, by scalding the new milk
very gently, without boiling, and setting
it by in the earthen dish or pan that 1t 1s
done in. This method i1s pursued n
Devonshire: and for b er, and eating,
would egually answer n sinall quantities,
for coffee, tea, &e. Cream already skim-
med, may be kept twenty-four hours, if
scalded without sugar; and, by adding
to it as wuch powdered lump sugar as
shall make it pretty sweet, will be good
two days, keping it in a cool place.

i

1o choose butter at market.

Put a kuife into the butter, if salt, and
smell it when drawn out : 1f there 1s any=
thing rancid or unpleasant, 1t 1s bad.
Being made at different times, the layers
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in casks will vary greatly, and vou will
not easily come at the goodness hut by
unhooping the cask, and trying it between
the staves. Fresh butter ought to smell
like a nosegay, and be of an equal colour
all through : if sour in smell, 1t has not
been sufficiently washed ; if vemy and
open, it is probably mixed with a staler
or inferior sort,

POULTRY-YARD.
Management of fowls.

In order to have fine fowls, 1t is neces-
8ary to choose a good breed, and have
Proper carc taken of them. The Dartford
sort 1s thought bighly of ; and it is desi.
rable to have a finclarge kind, but people
differ in their opinion which is the best.

The Llack are very juicy; but they do
not answer so well for boiling, as they
partake of their colour. They should bLe
fed, as nearly as possible, at the same
hour and place.  Potatoes boiled, un-

skinned, in a littlo water, and then cut,
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and then either wet with skimmed milk
or not, form one of the best foods, Tar-
kkeys and fowls thrive amazingly on them.
The milk must not be sour.

The best age for setting a hen is from
two to five years; and you should take
notice which hens make the best breeders,
and keep those for laying which are giddy
and careless of their young. In justice
to the animal creation, however, it must
be observed, there are but few instances
of bad parents for the time that their
nursing 1s necessary.

Hens sit twenty days. Convenient
places should be provided for their laying,
as these will be proper for sitting like-
wise. If the hen-house is not secured
from vermin, the eggs will be sucked,
and the fowls destroyed.

Those hens are usually preferred which
have tufts of feathers on their heads:
those that crow are nol looked upon as
profitable. Some fine young fowls should
be reared every year, to keep up a good
stock of breeders ; and by this attention,
and removing bad layers and carcless
nurses, you will have a chance of a good
stock.
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Let the hens be done laying some time
before you set them, which should be
done from the end of February to the
beginning of May. While hens are lay-
ing, feed them well, and sometimes with
0ats,

Broods of chickens are hatched all
through the summer: but those that
come out very late require care till they
have gained strength.

If the eggs of any other sort are put
under a hen, with some of hLer own,
observe to add to her own as many days
after the others, as there is a difference
in the length of their sitting. A turkey
and duck sit thirty days. Choose large,
clecar eggs to put her upon, and such a
number as she can properly cover, If
very large eggs, there are sometimes two
yolks, and of course neither will be pro-
ductive. Ten or twelve are quite enough.

A hen-house should be large and high,
and should be frequently cleaned, or the
vermin of the fowls will increase greatly,
But hens must not be disturbed while
Ritting : for, if frightened, they sometimes
torsake their nests, Wormwood and rue
should be planted plentifully about their
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houses ; boil some of the former, and
sprinkle it about the floor, which should
be of smooth earth, not paved.

When some of the chickens are hatched
long before the others, it may be neces-
sary to keep them in 2 basket of wool
till the others come forth. The day after
they are hatched, give them some crumbs
of white bread, and small (or rather
cracked) grits soaked 1 milk.  As soon
as they have gained a little strength, feed
them with curd, cheese-parings ent small,
or any soft food, but nothing souar ; and
oive them clean water once a day. Keep
¢he hen under a pen till the young have
streagth to follow her about, which will
be in the course of two or three weeks;
and be sure to feed her well.

The food of fowls goes first into the
erop, which softens it, and then passes
into the gizzard, which, by constant fric-
tion, macerates 1t ; and this is facilitated
by small stones, which are generally fonnd
there, and which belp to dlgﬂwt the food.

If a sitting hen is troubled with ver-
min, let her be well washed 1w a
decoction of white lupins, The pip in
fowls 13 occasioned by their drinking dirty
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water, or taking filthy food. A white
thin scale on the tongue is the symptom,
Pull the seale off with your nail, and rub
the tongue with some salt, and the com-
plaint will be removed,

Zo fatten fowls in Jour or five days.

Set rice over the fire, with skimmed
milk ; but only as much as will serve for
one day. Let it boil till the rice is quite
swelled out: you may add a teaspoonful
or two of sngar, but it will do very well
without. Feed them threec times a day
'n common pans, giving them only as
much as will quite fill them at 'once,
When you put in fresh food, let the pans
be set in water, that no sourness may be
conveyed to the fowls, as that preveuts
thern from fattening. Give them clean
water, or milk, in whicl: rice has been
boiled, to drink; but the less wet the
latter is, when perfectly soaked, so much
the better. By this method, the flesh
will have a clear whiteness which no
other food gives; and when it is consi-
dered how far a pound of rice will go,
and how much time is saved by this
mode, it will be found to be as cheap as



298 THE COMPLETE

barley-meal, or more so. The pen ought
to be daily cleaned, and no food given for
sixteen hours before poultry be killed.

7o choose eqgs, and how to preserve
them.

Put the large end of the egg to your
tongue ; if it feels warm, it is new. In
new-laid eggs there is a small division of
the skin from the shecll, which 1s filled
with air, and is perceptible to the eye at
the end. On looking through them
against the sun, or a caudie if fuah eyys
will be pretty clear ik tlle}' blhﬂu_, they
are not fresh.

Eggs may be bought cheapest when
the h&.na first bLLII‘ to lay in the spring,
before they sit: in Leni, and at Faster,
they become dear. '1111,." may be pre-
served fresh by dipping them into boiling
water, and 1nstantly taking them out, or
by boiling the shell, either of which ways
is to prevent the air passing throngh 1t;
or keep them on shelves with small holes
to receive one in each, and be turned
every other day: or close packed in &
keg, and covered with strong lime-water.
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Feathers.

In towns, poultry being usually sold
ready picked, the feathers, which may
oceasionally come in small quantities are
neglected ; but orders should be given to
put them into a tub, free from damp, and
as they dry, to change them into paper
bags, a few in each ; they should hang in
a dry kitchen to season ; fresh ones nust
not be added te those in part dried, or
they will occasion a musty smell, but they
should go through the same process. In
a few months they will be fit to add to
beds, or to make pillows, without the
usual mode of drying them in a cool oven,
which may be pursued if they are wanted
before five or six months,

{itcks

Generally begin to lay in the month of
February. Their eggs should be daily
taken away, except one, till they seem
inclined to sit; then leave them, and see
that there are enough, They require no
attention while sitting, except to give
them food at the time they come out to
seck it ; and there should be water placed
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at a moderate distance from them, that
their eggs may uot be spoiled by their
long absence in seeking 1t. Twelve or
thirteen eggs are (nullﬂ'h in an early
season, 1t is best to set them under a hen ;
and then they can be kept from water gill
they have a hittle more strength to bear
it, which, in very cold weather, they can-
not do so well. They shounld be kept
under cover, especially in a wet season;
for they are apt to be killed by the cramp
before they are covered with feathers to
defend them.

Ducks should be accustomed to feed
and rest at one place, which would pre-
vent their stragghing too far to lay. Places
near the water to lay in are advantageous;
and these might be small wooden hml--!:*ﬂ
with a partltmu in the middle, and a door
at each end. They eat anything: and
when to be fattened, must have plenty,
lhowever coarse, and 1n three weeks they
will be fat.

G CESC

Require little expense, as they chiefly
support themseives on commons, or 1m
lanes, where they can get water. The

o [
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largest are esteemed best, as also are the
white and grey. The pied and the dark
coloured are mnot so good. Thirty days
are generally the time the goose sits, but
In warm weather she will sometimes
hatch sooner. Give them plenty of food,
such as scalded bran and light oats : and,
as soon as the goslings are hatched, keep
them housed for eight or ten days, and
feed them with barley-meal, bran, curds,
&e.  For green geese, begin to fatten
them at six or seven weeks old, and feed
them as above. Stubble-geese require no
fattening, if they have the run of good
fields.

Turkeys

Are very tender when young. As soon
as hatched, put three peppercorns down
their throat. Great care is necessary to
their well-being, because the hen is so
careless that she will walk about with
one chicken, and leave the others, or even
tread upon and kill them. Turkeys are
violent eaters, and must, therefore be left to
take care of themselves in general, except
one good feed a-day. The hen sits twenty-
five or thirty days; and the young ones



s02 TIHE COMPLETE

must be kept warm, as the least cold or
damp kills them. They must be fed
often, and at a distance from the hen, or
she will eat themn. They should have
curds, green-cheese parings cut small,
and bread and milk with chopped worm-
wood in it: and their drink milk and
water, but not left to sour. All young
fowls are a prey for vermin, therefore
they should be kept in a safe place, where
none can come : weasels, stoats, ferrets,
&c., creep in at very small crevices.

Let the hen be under a coop, In a
warm place exposed to the sun, for the
first three or four weeks: and the voung
should not be suffered to go out in the
dew at moruing or evening. Twelve
eggs are emmtrh to put under a turkey ;
and when she is about to lay, lock her
up until she has laid, every morning.
They usually begin to lay in March.—
(ive them a little meat in the evening, to
accustom them to roosting there. Iatten
them with soddened oats or barley for
the first fortnight ; and the last fortnight
cive them as above. and rice swelled with
warm milk over the fire, twice a-day.
The flesh will be beautifully white and
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fine-flavoured. The common way is to
cram them ; but they are so ravenous
that it seems unnecessary, if they are not
sutfered to go far from home, which makes
them poor.

Pea fowl.

Feed them as you do turkeys. They
are so shy that they are seldom found fop
some days after hatching ; and it is very
Wwrong to pursue them, as many 1gnorant
people do, in the idea of bringing them
home ; for it only causes the hen to carry
the young ones through dangerous places,
and by hurrying she treads upon them,
The cock kills all the young chickens he
can get at by a blow on the centre of the
bead with his bill : and be does the same
by his own brood before the feathers of
the crown come out. Nature therefore
impels the hen to keep them out of the
way, till the feathers rise.

Cruinea Hens

Lay a great number of eggs; and if you
can discover the mest, it is hest to put
them under common hens, which are bet-
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ter nurses. They require great warmth,
quiet and careful feeding, with rice
swelled with milk, or bread soaked 1u it.
Put two peppercorns down their throat
when first hatched.

Pigeons

Bring two young ones at a time; and
breed every month, if well looked after,
and plentifully fed. They should be kept
very clean, and the bottom of the dove-
cot be ‘.::tl*l}WCd with sand, once a month, at
least. Tares and white peas are their
proper food. They should bave plenty
of fresh water in their house. Starhings
and other birds are apt to come among
them, and suck the eggs. VYermin are
likewise very great enemies, and destroy
them. If the breed be too small; pnt a
few tame pigeons of the common Lnnl
and of their own colour among them.
Observe not to have too large a propor-
tion of cock-birds, for they are quarrel-
some and will soon thin the dove-cot.
Pigeons are fond of salt, and it keeps
them in health. Lay a lmum heap ﬂf
clay near the house, and let the salf
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brine, that mayv be done with in the
family, be poured upon it.

Bay salt and cummin-seeds mixed are
a universal remedy for the disease of
pigeons. The backs and breasts are
sometimes scabby : 1n which case, take
a quarter of a pound of bay salt, and as
much common salt ; a pound of dill-seed,
as much cummin-seed, and as much
assafoetida ; mix all with a little wheaten-
flour, and =ome fine worked clay ; when
all are well beaten together, put it into
two earthen pots, and bake them in the
oven. When cold, put them on the
table in the dove-cot ; the pigeous will
eat 1t, and thus Le cured.

PRESERVES, ETC.

Observations on Preserves.

Preserves should be kept carefully

from the air, and m a very dry place.

Unless they have a very small proportion

of sugar, a warm one does not hurt; but

when not properly boiled (that is long
U
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enough, but not quick,) heat makes them
ferment ; the damp causes them to grow
mouldy, They should be looked at two
or three times in the first two months,
that they may be gently boiled agaiu, if
not likely to keep.

It 3is necessary to observe, that the
boiling of sugar more or less constitutes
the chief art of the confectioner; and
those who are not practized in this know-
ledge, and only preserve in a plain way
for family use, are not aware that in two
or three minutes a syrup over the fire
will pass from one gradation to another,
called by the confectioners, degrees of
boiling, of which there are six, and those
subdivided. But [ am not versed in the
minutia, and only make the observation
to guard against under boiling, which
prevents preserves from keeping; and
quick boiling and lonz, which brings
them to candy.

Attention, without much practice, will
enable a person to do any of the follow-
ing sorts of preserves, &ec., and they are.
as much as is wanted in a private family ;
the higher ariicles of preserved fruits may
be bought at less expense than made.
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Jellies of fruit, made with equal quan-
tity of sngar, that 15, a peund to a pint,
require no very long boiling,

A pan should be kept for the purpose
of preserving ; one of double block tin,
with a bow handle opposite the %thnght
one, for safety, will do very well ; and if
put Ly, nicely cleaved, in a dry place,
when done with, will last for several
years. Those of copper or brass are
improper, as the tiuning wears out by
the scraping of the sweetmeat ladle.
There 18 a new sort of iron, with a strong
tinning, which promises to wear lung
Sieves and spoons should be kept like-
wise for sweet things.

Preserves keep best in drawers that
are not connected with a wall. If there
be the least damp, cover them only with
paper dipped in brandy, laid quite close ;
putting a little fresh over in spring, 1:0
prevent insect mould,

Dried sweetmeats, cakes, &c., should
be kept in tin boxes, between layers of
white paper, in a very dry, but vot hot
room,

When any sweetmeats are directed to
be dried in the sun, orin a stove, it will be
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best, in private familics, where there is
not a regular stove for the purpose, to
put them in the sun on flag-stones, which
will reflect the heat, and place a garden-
glass over them to keep the inseccts off;
or, if put in an oven, take care not to let
1t be too warm, and watch that they do
properly and slowly.

All fruits. for preserving, should be
gathered 1n dry weather: but as this is
not always practicable, much 1nconve-
nience may be obviated by boiling the
rutt for jellies and jamns ]{mrr before the
ugar is added. By so doing, the watery
particles will evaporate ; and the preserve
will be better flavoured by the sugar not
being too long on the fire,

To clarify sugar for sweetmeats.

Break as much as is required in large
lumps, and put a pound to half a pint of
water, in a bowl, and it will dissolve
better than when broken small.—Set 1t
over the fire, and the well-whipt white of
an egg ; let it boil up, and when ready to
rnn over, pour a little cold water in to
cive it a check ; but when it rises
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second time, take 1t off the fire, and set
it by in the pan for a quarter of an hour,
during which the foulness will sink to the
bottom, and leave a black scum on the
top, which take off gently with a skim-
mer, and pour the syrup into a vessel
very quickly from the sediment.

1o keep currants.

The bottles being perfectly clean and
dry, let the currants be cut from the
large stalks, with the smallest bit of stalk
to each, that, the fruit not being wounded,
no moisture may be among them. It is
necessary to gather them when the
weather is quite dry; and, if the servant
can be depended upon, it is best to cut
them under the trees, and let them drop
gently 1nto the bottles.

Stop up the bottles with corks and
rosin, and put them into the trench in
the garden, with the necks downwards ;
sticks should be placed opposite to where
each sort of fruit begins.

Cherries and damsous keep in the sam
way.

Currants may be scalded as directed
for gooseberries, the first method,
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To keep gooseberries.

Before they become too large, let them
be gathered, and take care not to cut
them in taking off the stalks and buds,
Fill wide mouthed bottles: put the corks
loosely 1n, and set the bottles up to the
neck in water in a boiler. When the
fruit look scalded, take them out; and
when perfectly cold, cork close, and rosin
the tops. Dig a trench in a part of the
garden least used, sufhciently deep for all
the bottles to stand, and let the earth be
thrown over, to cover them a foot and a
half, When a frost comes on, a lhttle
fresh litter from the stable will prevent
the ground from hardening so that the
fruit cannot be dug wp.  Or scald as
above ; when cold, fill the bottles with
cold water, cork them, and keep them in
a dry place ; if damp, they will be spoiled.

To keep damsons for winter pies.

Put them 1in small stone jars, or wide
mouthed bofttles: set them up to their
necks in a boiler of cold water, and
lighting a fire under, scald them. Next
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dav, when perfectly cold, fill up with

spring water ; cover them.

To preserve fruit for tarts, for family
desserts.

Cherries, plums of all sorts, and Ame-
rican apples, gather when ripe, and lay
them in small jars that will hold a pound ;
strew over each jar six ounces of good
loaf sugar pounded; cover with two
bladders each, separately tied down;
then set the jar in 2 large stewpan of
water up to the neck, and let it boil
three hours gentiy. Keep those and all
other sorts of fruit free from damp.

To preserve green apricots.

Lay vine or apricot leaves at the bot-
tom of your pan, and then fruit, and so
alternately, till full, the upper layer being
thick with leaves; then fll with spring
water, and cover down, that no steam
may comec out. Set the pan at a dis-
tance from the fire, that in four or five
hours they may be only soft, but not
cracked. Make a thin syrup of roime of
the water, and drain the fruit. When
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botli are cold, put the fruit into the pan,
and the syrup to it: put the pan aia
proper distance from the fire till the
apricots are green, and on no account
bail or crack; remove them very care-
fully into a pan with the syrup for two
or three days; then pour off as much of
1t as will be necessary, and bol with
more sugar to make a rich syrup, and
put a little sliced ginger into 1t.  When
cold, and the thin syrup has all been
drained from the fruit, pour the thick
overit. The former will serve to sweeten
pies.

To dry apricots in half.

Pare thin, and halve four pounds of
apricots, weighing them after: put them
in a dish : strew among them three
pounds of sugar in the finest powder.
When it melts, set the fruit over a stove
to do very gently : as each piece becomes
tender, take 1t out, and put into a china
bowl. Whenall are done, and the boiling
heat a little abated, pour the svrup over
them. Ina dayortwo remove the syrup,
leaving only a little 1 each half. In a
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day or two more turn them, and so con-
tinue daily, till quite dry, in the sun or a
warm place. Keep in boxes, with layers
of paper.

Apricot jam.

Divide fine apricots that have become
yellow, but are not over ripe: lay the
hollow parts uppermost on chiva dishes,
and strew over twelve ounces of sifted
sngar to every pound of fruit: let it lie
until it becomes moist: then boil it
twenty minutes, stirring it well.  Blanch
the kernels, and boil with the jam.

1o preserve strawberries whole.

Take equal weights of the fruit and
double refined sugar: lay the former in a
large dish, and sprinkle half the sugar in
fine powder over : give a gentle shake to
the dish, that the sugar may touch the
under side of the fruit. Next day make
a thin syrup with the remainder of the
sugar, and, instead of water, allow one
piut of red currant juice to every pound
of strawberries: in this simmer them
until sufficiently jellied.  Choose the
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largest scarlets, or others, when not dead
ripe. In either of the above ways they
eat well, served in thin cream, in glasses.

To preserve strawberries ii wine.

Put a quantity of the finest large straw-
berries in a gooseberry bottle, and strew
in three large spoonfuls of fine sugar: fill
up with Madeira wine or fine sherry,

To dry cherries in sugar.

Stone six pounds of Kentish cherries:
put them into a preserving pan, with two
pounds of loaf sugar pounded and strewed
among them : simmer till they begin to
shrivel ; then strain them from the juice:
lay them on a hot-hearth, or 1n an oveun,
when either is cool enongh to dry without
baking them.

To dry cherries without suoar.

Stone, and set them over the fire in the
preserving-pan : let them simmer 1n their
own liquor, and shake them in the pan.
Put them by in common china dishes:
next day give them another scald, and
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put them, when cold, on sieves to dry,
in an oven of a temperate heat, as above,
- Twice heating, an hour each time, will do
them.

_Put them in a box, with a paper be-
tween each layer.

Cherry jam.

To twelve pounds of Kentish or duke
cherries, when ripe, weigh one pound of
sugar : break the stones of part, and
blanch them ; then put them to the fruit
and sugar, and boil all gently till the
Jam comes clear from the pan. Pour it
into china plates, to come up dry to
the table. Keep in hoxes, with white
paper between,

Currant jam, black, red, or white.

Let the fruit be very ripe; pick it
clean from the stalks; bruise it, and to
every pound put three quarters ofa pound
of loaf sugar: stir it well, and boil half
an honr,

Currant jelly, red or black.
Strip the fruit, put them in a stone
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jar, stew them in a saucepan of water, or
by boiling 1t on the hot-hearth; strain off
the liquor, and to every pint weigh a
pound of loaf sugar; put the latter in
large lumps into it, in a stone or china
vessel, till nearly dissolved; then put 1t
in a preserving pau, simmer and skim as
necessary. When it will jelly on a plate,
put it in small jars or glasses.

Apple Marmalade.

Scald apples till they will pulp from
the core; then take an equal weight of
sugar in Jarge lumps; just dip them in
some water, and boil it till it can be well
skimmed, and is a thick syrup ; put it to
to the pulp, and simmer it ona quick
fire for & quarter of an hour. Grate a
little¥lemon-peel before boiling, but if too
much it will be bitter.

Apple jelly for preserving Jruits.

Let"the apples be pared, quartered, and
cored: put them in a stewpan with as
much water as will cover them ; boil as
fast as possible ; when the fruit is all in
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& mash, add a quart of water; boil half
an hour more, and run through a jelly
bag.

If in summer, codling are best: in
September, golden rennets, or winter

Pippins.
Dried apples.

Put them in a cool oven six or seven
times, and flatten them by degrees, and
gently, when soft enough to bear it. If
the oven be too hot, they will waste, and
at first it should be very cool.

The biffin, the minshul crab. or any
tart apples, are the sorts for drying.

Lo preseree jargonel pears most beauti-

‘ﬁtﬁy.

Pare them very thin, and simmer in 2
thin syrup, Let them lie a day or two.
Make the syraup richer, and simmer
again : and repeat this till they are
clear ; then drain, and dry them in the
sun, or a cool oven a very little time,
They may be kept in syrup, and dried as
wanted, which makes them more moist
and rich,
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(Fooseherry jam for tarts.

Put twelve pounds of the red hairy
gooseberries, when ripe, and gathered in
dry weather, into a preserving pan, with
a pint of currant juice, drawn as for
jelly ; let them boil pretty quick, and
beat them with a spoon : when they be-
gin to break, put to them two pounds of
pure white Lisbon sugar, aud simmer
slewly to a jam, It requires long buil-
ing, or it will not keep, but -it is an ex-
cellent and not expensive thing, for tarts
or puffs. Look at it intwo or three days,
and if the syrup and fruit separate, the
whole must be boiled longer, ‘{'ake care
it does not burn to the bottom.

White gosseberry jom.

Gather the finest white gooseberries, or
green if youn choose, when just ripe: top
and tail thum To sugar, add half a
pint of water: then add the fruit : sim-
mer gently Gill clear, then brealk 1t, and
then 1n a few minutes put the jam nto
small pots.
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Laspberry jam.

Weigh equal quantities of fruit aud
sugar ; put the former into a presurving
pan, boil and break it, stir constantly,
and let it boil very quickly.  When
most of the juice is wasted, add the
engar, and simmer half an hour.

This way, the jam is greatly superior
in flavour and colour to that which is
made by putting the sugarin at first.

To preseree cucumbers.

Choose the greenest and most perfect
green Turk cucumbers, and cut them in
- pieces : and some small ones of the same
gort to preserve whole. Put them in
brine in a jar, with a cabbage leaf or
two over them. Thensimmer them over
the fire in water with a little salt in it.
Take out the seeds, and put them in cold
water two or three days to take out the
aslt. Make a syrup of a pound of refined
sugar and half a pint of spring water ;
boil and skim it ; then put in the rind of
a lemon, aud an ounce of white ginger,
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from which the ontside has been scraped.
When the syrup is tolerably thick, take
it off; let it grow cold ; put the cucumi-
bers, nicely wiped, into it. Boil them
up : and repeat the boiling every three
days, for about a fortnight.

FINIS.

—

J. S, Prait, Stokesley, Yorkshire.

i\



























